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everyday 
cakes 


Victoria Sponge Cake 


Probably the most iconic British cake, a good Victoria sponge should be well-risen, moist, and as light as air. 
) _ » Ingredients For the filling 
| Sete 2 tbsp unsalted butter, softened, 4 tbsp unsalted butter, softened 
iS : } plus extra for greasing Ys cup confectioner's sugar, plus 
SERVES 30 20-25 4 WEEKS, 3 cup sugar more to serve 
is ih RSE UNEMEDES large eggs, at room temperature 1 tsp pure vanilla extract 
Special equipment tsp pure vanilla extract ‘ cup good-quality seedless 
2 x Bin (20cm) round cake pans Ya cups all-purpose flour raspberry jam 
tsp baking powder 
Ye tsp salt 


1 Preheat the oven to 350°F (180°C). Grease 2 Cream the butter and sugar with an electric +3 Add the eggs one at a time, being sure to 
i = the cake pans and line with parchment paper. mixer until fluffy, about 2 minutes mix well between additions to prevent curdling. 


4 Add the vanilla extract and beat briefly until 5 Beat the mixture for another 2 minutes until 6 Remove the beaters, then sift the flour, 
itis well blended through the batter. bubbles start to appear on the surface. baking powder, and salt into the bowl. 


MJ PP 4 we 


7 With a spoon, gently fold in the flour until 8 Divide the batter evenly between the pans, 9 Cook for 20 minutes or until golden brown 
just smooth. You can also mix in on low and smooth the tops with a palette knife. and springy to the touch. 


= 16 


10 Test the sponges by inserting a skewer. If it 11 Leave for a few minutes in the pans, then _12 For the filling, beat the butter, confectioner's 
comes out clean, the cakes are cooked. turn out on to a wire rack. Let cool completely. sugar, and vanilla extract until smooth. 


13 Spread the buttercream evenly onto the flat 
side of one sponge, using a palette knife. 


et Mt 
14 Spread the raspberry jam in an even layer 
over the buttercream, right to the edges. 


mat —~ 


15 Top with the other sponge, flat sides together. STORE The filled cake will keep in an airtight container for 2 days. Unfilled, the sponges will 
Serve dusted with sifted confectioner's sugar. _ keep for up to 3 days. 
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Victoria Sponge Cake variations 
Coffee and Walnut Cake 


A slice of coffee and walnut cake is the perfect accompaniment to morning coffee. Here the cake is made 
in smaller pans than the classic Victoria sponge to give it extra height and impact. 


ze 


SERVES 20 20-25 
8 MINS: MINS: 


8 WEEKS, 
UNFILLED 
Special equipment 

2 x 6%in (17cm) round cake pans 


Ingredients 

2 tbsp unsalted butter, softened 

% cups all-purpose flour, plus extra for dusting 
cup light brown sugar 

3 large eggs, at room temperature 

tsp pure vanilla extract 

tsp baking powder 

Ye tsp salt 

tbsp instant coffee mixed with 2 tbsp boiling 
water and cooled 


For the frosting 

7 tbsp unsalted butter, softened 
cup confectioners sugar 

9 walnut halves 


Method 
1 Preheat the oven to 350°F (180°C). Grease 
the cake pans and dust with flour. 


2 Cream the butter and sugar in an electric 
mixer or with an electric hand mixer until 
fluffy, about 2 minutes. Add the eggs one at a 
time, beating well between additions. Add 
the vanilla extract, and beat for another 2 
minutes until bubbles appear on the surface 
Sift in the flour, baking powder, and salt 


3 Mix in the flour on low until just smooth; try 
to keep the batter light. Fold in half the coffee 
mixture. Divide the batter evenly between 
the prepared pans, and smooth the tops 
with a palette knife. 


4 Cook for 20-25 minutes or until golden 
and springy to the touch of a finger. Test the 


cakes by inserting a thin skewer. If it comes 
out clean, the cakes are cooked. Leave the 
cakes in the pans for a few minutes, then 
turn out on to a wire rack to cool completely. 


5 To make the filling, beat the butter and 
confectioner’s sugar together until smooth. 
Beat in the remaining coffee mixture 
Spread half the buttercream evenly on to 
the flat side of one of the cakes. Top with 
the second cake, flat sides together, and 
spread with the remaining buttercream 
Decorate with the walnut halves 


STORE The cake will keep in an airtight 
container in a cool place for 3 days 


Madeira Cake 


In this simple cake, the flavors of 
lemon and butter shine through. 


— 1 
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SERVES 20 50-60 UPTOS 
8-10 MINS MINS WEEKS 


Special equipment 
8in (20cm) springform round cake pan 


Ingredients 

12 tbsp unsalted butter, softened 

14 cups all-purpose flour, plus extra for dusting 
4 cup sugar 

3 large eggs, at room temperature 

1% tsp baking powder 

Ya tsp salt 

finely grated zest of 1 lemon 


Method 
1 Preheat the oven to 350°F (180°C). Butter 
the cake pan and dust with flour 


2 Cream the butter and sugar in an electric i ‘ vi 
mixer or with an electric hand mixer until =: © , 
fluffy, about 2 minutes. Add the eggs one: 

ata time, mixing very well between additions. : Marble Loaf Cake 


3 Whisk for 2 minutes until bubbles appear : 
on the surface. Sift in the flour, baking 
powder, and salt. Add the lemon zest. Mix 
in the flour mixture and zest on low until 


af 

just smooth. | Tae 

4 Spoon into the pan. Bake for 50-60 : eNO OMINS. «= MINS. WEEKS. 

minutes or until a thin skewer comes out —: : ; 

: > Special equipment 

clean. Leave the cake in the pan for a 2 9x Sin (23 x 12cm) loaf pan 

couple of minutes, then turn out on to : = 

a wire rack fo cool ppeicroments 

i : 12 tbsp unsalted butter, softened, plus extra for 
greasing 


* 1cup all-purpose flour, plus more for dusting 
: 34 cup sugar 

3 large eggs, at room temperature 

= 1 tsp pure vanilla extract 

= 1 tsp baking powder 

> Ye tsp salt 

> Va cup cocoa powder 


STORE The cake will keep in an airtight 
container for 3 days. 


BAKER’S TIP 

The secret to a good, light Victoria sponge- 
style cake is to ensure that as little air as 
possible is lost during the stage when the 
flour is added. For an even lighter finish, 
substitute margarine; the higher water 
content seems to bake air into the cake, 
though butter gives a richer flavor. 


: Method 
: 1 Preheat the oven to 350°F (180°C). Grease 
: the loaf pan and dust with flour. 


2 Cream the butter and sugar in an electric 
= mixer or with an electric hand mixer until 
: fluffy, about 2 minutes. Add the eggs one 


For a twist on a classic sponge mixture, divide the batter in two and flavor half 
: with cocoa before mixing them together for a wonderful marbled effect. 


at a time, beating very well between 
additions. Add the vanilla extract, and 
beat for another 2 minutes until bubbles 
appear on the surface, Sift in the flour, 
baking powder, and salt. Mix on low just 
until smooth. 


3 Divide the batter evenly between 2 bowls. 
Sift the cocoa powder into 1 of the bowls 
and fold in gently. Pour the vanilla cake 
batter into the loaf pan, then top with the 
chocolate batter. Using the end of 

a wooden spoon, a knife, or a skewer, 
swirl the 2 mixtures together, creating 

a marbled effect. 


4 Cook for 45-50 minutes. Leave to cool 
slightly, then turn out on to a wire rack. 


store The cake will keep in an airtight 
container for 3 days. 
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Angel Food Cake 


This cake is as light as air. It contains no fat, so does not keep well, and is 


best enjoyed on the day of baking. 


SERVES 30 
8-12 MINS 


Special equipment 

10in (25cm) tube pan with removable bottom 
candy thermometer 

Ingredients 


For the cake 
14 cups all-purpose flour 
“/, cup confectioner’s sugar 


Method 
1 Preheat the oven to 350°F (180°C). Sift the 
flour and confectioner’s sugar into a bowl. 


2 Whisk the egg whites and cream of 
tartar until stiff, then whisk in the sugar, 
1 tablespoon at a time. Gradually sift in the 


flour mixture, folding in with a metal spoon. 


Fold in the almond or pure vanilla extract. 


3 Spoon the mixture gently into the tube 
pan, and level the surface with a palette 
knife, Place the pan on a baking sheet, 
and bake for 35-45 minutes, or until just 
firm to the touch. 


4 Remove the cake from the oven, and 
invert the pan on to a wire rack. Leave 

the cake to cool completely, then run 

a knife around the edge and remove the 
bottom of the pan. Run the knife around 
the tube and the base to remove the cake 
from the pan. 


5 To make the frosting, place the sugar in 
a saucepan with 4 tablespoons of water. 
Heat gently, stirring, until the sugar 
dissolves. Boil until the syrup reaches 


BAKER’S TIP 

Sifting the flour twice produces a very light 
cake. For best results, try to lift the sieve high 
above the bowl, allowing the flour to come 
into contact with as much air as possible 

as it floats down. For an even lighter cake, 
sift the flour twice before sifting again into 
the egg mixture. 


8 large egg whites 

pinch of cream of tartar 

1 cup sugar 

few drops of almond or pure vanilla extract 
fresh mixed berries, to serve 


For the frosting 


7; cup sugar 
1 large egg white 


soft-ball stage (238-245°F/114-118°C), 
or until a little of the syrup forms a soft ball 
when dropped into very cold water. 


6 Meanwhile, whisk the egg white until 
stiff. As soon as the sugar syrup reaches 
the correct temperature, plunge the base 
of the pan into cold water to stop the syrup 
from getting any hotter, then pour slowly 
into the egg whites, still whisking, until the 
frosting forms stiff peaks. 


7 Working quickly, because the frosting 
will set, spread it over the cake with a 
palette knife, swirling the surface to give 
texture. Serve with mixed berries. 


STORE Angel food cake does not keep well, 
and the texture will change even on the 
second day, so avoid storing. 
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Genoise Cake with 
Raspberries and Cream 


This delicate, whisked cake makes an impressive dessert, but is also ideal 
as the centerpiece for an afternoon picnic on a sunny summer's day. 


y 1 cup all-purpose flour, plus extra for dusting 
| ahr 4 large eggs 
sits Ye cup sugar 


SERVES 30 40 4 WEEKS, 1tsp pure vanilla extract 
RRR RSE CSR reine finely grated zest of 1 lemon 
putes rth risk cake pan for ine smog 
pring) p 2 cups heavy cream 


Ingredients loz (325g) raspberries 


1 tbsp confectioner's sugar, plus extra to serve 
For the cake P oe 


3 tbsp unsalted butter, melted and cooled, 
plus extra for greasing 


Method 

1 Preheat the oven to 350°F (180°C). 7 Ina large bowl, whip the cream until 
Grease the cake pan and dust with flour. __ stiff. Crush the raspberries lightly with 
the confectioner's sugar and foid into the 
cream, leaving behind any juice so that 
the cream is not too wet. 


2 In an electric mixer with whisk attachment, 
or using a large bowl and a hand mixer, 
whisk together the eggs and sugar for at 
least 5 minutes, until they are thick, pale, 8 Spread half the cream and raspberry 
and at least doubled in volume. mixture onto one piece of the cake, and 
top with a second piece. Spread the 
remaining cream mixture on to the second 
layer of cake and top with the final layer. 
Dust the cake with confectioner's sugar 

4 Put the batter into the cake pan and and serve immediately. 

bake immediately for 40 minutes, or until 
the top is springy and a skewer inserted 
into the middle of the cake comes 

out clean. 


3 Sift the flour and carefully fold it into 
the mixture. Fold in the vanilla, lemon 
zest, and butter. 


PREPARE AHEAD The cake will keep, unfilled, 
in an airtight container for one day. 


5 Leave the cake to cool in the pan for 
a few minutes, then turn out and leave 
to cool completely on a wire rack. 


6 When the cake is cold, cut it very carefully 
horizontally into three equal pieces, using 
a serrated bread knife. 


BAKER’S TIP 

This is a classic ltalian cake that uses very 
little fat, and only a little melted butter, for 
flavor. These cakes are infinitely adaptable, 
and can be filled with anything you like, but 
should ideally be eaten within 24 hours of 
baking, because the lack of fat means they 
do not store as well as other cakes. 
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Swiss Roll 


There is a trick to rolling up a Swiss rol follow these simple steps and yours will come out perfectly every time. 


me) Ingredients 
Ci vir | 3 large eggs 
== Ye cup sugar, plus more to sprinkle 


SERVES 20 12-15 8 WEEKS, 1] tsp pure vanilla extract 
pinch of salt 
Special equipment ‘ cup all-purpose flour 
17 x Nin (43 x 28cm) jelly roll pan th tsp baking powder 
6 tbsp strawberry jam, raspberry 
jam, or chocolate-hazelnut spread 


8-10 MINS MINS — UNFILLED 


1 Preheat the oven to 400°F (200°C). 2 Set a bowl over a pan of simmering water; 3 Whisk the eggs, sugar, vanilla, and salt with 
Line the jelly roll pan with parchment paper. the base of the bowl shouldn't touch the water. a hand mixer or whisk for 5 minutes, until thick. 


MN J 
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4 Test the mixture is ready: drips from the 5 Remove the bowl from the pan. Place itona__ 6 Sift in the flour, baking powder, and salt 
beaters should stay formed for a few seconds. work surface. Whisk for 1-2 minutes until cool. over the egg mixture and fold in very gently. 


™ 


7 Pour onto the pan and level into the corners, 8 Bake for 10-12 minutes, until firm and 9 Check that the cake has shrunk away from 
smoothing the top with a palette knife. springy to the touch of a finger. the sides of the pan; this shows it is ready. 


lad 
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10 Sprinkle a large sheet of parchment paper 11 Carefully turn the Swiss roll out of its pan 12 Leave to cool for 5 minutes, then carefully 


evenly with a thin layer of sugar. 


13 If the jam is too thick to spread, warm it 
gently in a small pan. 


16 With the indented side facing you, carefully 
start to roll the cake up, being gentle but firm. 


17 Use the parchment paper to keep the cake 
tightly rolled and in shape. Leave to cool. 


onto the sugar, so it lies upside down. peel the parchment from the cake. 


14 Spread the jam evenly over the top of the — 15 Make an indent with the back of a knife 
cake, being sure to reach all the edges. along one short side, ‘/in (2cm) from the edge. 


18 Peel off the parchment and place the cake, seam-side down, on a serving plate. Sprinkle 
with sugar. STORE It will keep in an airtight container for 2 days. 
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Swiss Roll variations 
Orange and Pistachio Swiss Roll 


Using the delicate flavors of pistachio nuts and orange flower water gives this classic recipe a slightly more 
modern twist. It is easily portioned and makes an ideal dessert for large parties and buffets. 


¥, 
vir 
o)(5) « 
SERVES 20 15 8 WEEKS, 
8 MINS MINS — UNFILLED 
Special equipment 
17 x Min (43 x 28cm) jelly roll pan 
Ingredients 
Ye cup sugar, plus more to sprinkle 
3 large eggs 


Ye cup all-purpose flour 

Ye tsp baking powder 

pinch of salt 

finely grated zest of 2 oranges and 3 tbsp juice 
2 tsp orange flower water (optional) 
confectioner’s sugar, to dust 

2'h oz (75g) unsalted shelled pistachio nuts 

5/4 cup heavy cream 


Method 

1Preheat the oven to 400°F (200°C). Line the 
pan with parchment. Combine sugar and 
eggs in a heatproof bowl set over simmering 
water; the base should not touch the water. 


2 Whisk the mixture with an electric hand 
mixer or balloon whisk for 5 minutes, or 
until thick and creamy. Drips from the 
beaters should briefly sit on the surface. 


3 Remove the bowl from the pan. Whisk 
for 1-2 minutes until cool. Sift in the flour, 
baking powder, and salt over the egg 
mixture, and add half the zest and 1 
tablespoon orange juice. Fold together. 


4 Pour onto the pan and level into corners, 
smoothing with a palette knife. Bake for 
10-12 minutes, or until firm to the touch and 
the cake has shrunk away from the sides. 


5 Sprinkle a large sheet of parchment 
paper evenly with sugar. Carefully turn the 
cake onto the sugar. Leave to cool for 5 
minutes, then carefully peel the parchment 
from the cake. Sprinkle with orange water. 


6 Make an indent with the back of a knife 
along one short side, about *in (2cm) from 


Spanish Rolled Sponge Cake 


In this sophisticated Spanish take on Swiss roll, a tangy lemon sponge is rolled around a smooth filling 
of chocolate-rum ganache, forming a pretty spiral for slicing. Impressive as a dinner party dessert. > 


8-10 MINS MINS ~— UNFILLED 


Chilling time 
6 hours 


Ingredients 

butter, for greasing 

7/5 cup sugar 

5 eggs, separated 

finely grated zest of 2 lemons 

Ys cup all-purpose flour, sifted 

pinch of salt 

‘2 cup confectioner’s sugar 

1 tsp ground cinnamon 

candied lemon zest, to serve (optional) 


For the ganache 

4'hoz (125g) dark chocolate, coarsely chopped 
7/ cup heavy cream 

Ye tsp ground cinnamon 

Te tbsp dark rum 


Method 

1 Preheat the oven to 425°F (220°C). Grease 
and line a baking sheet with parchment 
paper. Mix 2 cup sugar with the egg yolks 
and zest. With an electric mixer, beat for 
3-5 minutes until thick. Ina metal bowl, 
whisk the egg whites until stiff. Sprinkle in 
the remaining sugar and whisk until glossy. 
Add the salt to the yolk mix, then sift and 
fold in the flour and the egg whites. 


2 Pour the mixture on to the prepared 
baking sheet and spread it almost to the 
edges. Bake near the bottom of the oven 
for 7-9 minutes, until firm and golden 
brown. Remove the cake from the oven, 
remove the parchment, and roll up. Let cool. 


3 For the ganache, put the chocolate in 
a large bowl. Heat the cream with the 


the edge. With this side facing you, carefully 
roll the cake up, using the parchment to 
keep the cake in shape. Leave to cool. 


7 For the filling, chop the nuts and set aside. 
Whip the cream, and fold in the nuts, 
remaining zest, and juice. Unroll the cake 
and spread with cream. Discard the 
parchment and carefully place the cake, 
seam-side down, on a serving plate or 
cake stand, and dust with confectioner’s 
sugar. Serve immediately. 


BAKER'S TIP 

Ifa recipe requires a Swiss roll to be completely 
cool before filling, the cake will need to be 
rolled into shape while still warm, and then 
unrolled. Roll the cake around a fresh sheet of 
parchment paper. This will prevent the layers 
from sticking and allow the cake to be rolled 
tightly for a neat shape, and easily unrolled. 


cinnamon in a small saucepan until almost 
boiling. Add to the chocolate and stir until 
melted. Let cool and add the rum. Beat the 
ganache with an electric whisk for 5-10 
minutes, until thick and fluffy. 


4 Mix half the confectioner’s sugar with 
cinnamon in a small sieve. Sprinkle the 
mixture evenly over a large sheet of 
parchment paper. Place the cake on the 
sugared paper and gently unroll it. Spread 
the ganache evenly over the cake. Carefully 
roll up the filled cake as before and chill for 
about 6 hours, or until the filling is firm. 
Unwrap the cake, trim each end, sift over the 
remaining confectioner’s sugar, and scatter 
with candied lemon zest (if using). 


SWISS ROLL VARIATIONS 
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Ginger Cake 


Deeply flavored with preserved ginger, this rich and moist ginger cake is 
a firm favorite, and keeps well for up to a week—should it last that long! 


| LEE ate 
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SERVES 20 35-45 UPTO8 
12 MINS = MINS WEEKS. 
Special equipment 
8in (20cm) square cake pan 
Ingredients 


8 tbsp unsalted butter, softened, 
plus extra for greasing 

1 cup corn syrup 

Ye cup dark brown sugar 

3/4 cup milk 


Method 

1 Preheat the oven to 340°F (170°C). 
Grease the cake pan and line the base 
with parchment paper. 


2 In a saucepan, gently heat the corn syrup, 
sugar, butter, milk, and ginger syrup until 
the butter has melted. Add the orange zest 
and leave to cool for 5 minutes. 


3 In a large mixing bowl, sift together the 
flour, baking powder, salt, baking soda, 
and ground spices. Pour the warm liquid 
ingredients into the dry ingredients and 
beat them well, using a balloon whisk. Stir 
in the preserved ginger and egg. 


BAKER'S TIP 

The use of corn syrup and dark brown 
sugar here gives a dense, moist cake that 
keeps very well. If the cake is beginning to 
get a little dry with age, try slicing it and 
spreading with butter as a breakfast snack, 
or even turning it into a rich bread pudding. 


4 tbsp syrup from preserved ginger jar 

finely grated zest of 1 orange 

1/2 cups all-purpose flour 

1tsp baking powder 

Ya tsp salt 

1 tsp baking soda 

1 tsp pumpkin pie spice 

1 tsp cinnamon 

2 tsp ground ginger 

4 pieces of preserved ginger, finely chopped 
and tossed in 1 tbsp all-purpose flour 

1 large egg, lightly beaten 


4 Pour the batter into the pan and cook 
for 35-45 minutes, until a skewer inserted 
into the middle of the cake comes out 
clean. Leave to cool in the pan for at least 
1 hour before turning out to cool on a 
wire rack. Remove the parchment paper 
before serving. 


STORE This cake is very moist and keeps 
well in an airtight container for up to 1 week. 
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Carrot Cake 


For a more luxurious cake, double the frosting, slice the cake in two, and fill the middle as well. 


we > Ingredients Tf cups all-purpose flour, plus extra. For the cream cheese frosting 
(@) vir 1 cup (402) walnuts for dusting 4 tbsp unsalted butter, softened 
3 %/, cup sunflower or vegetable oil, Ye cup whole wheat flour Ys cup cream cheese, room temp 
SERVES 20 45 upTO _ plus extra for greasing 2 tsp baking powder Ye tsp pure vanilla extract 
8-10 MINS MINS 8 WEEKS 5 ieee 
3 large eggs ‘tsp salt 12 cups confectioner’s sugar 
Special equipment 1tsp pure vanilla extract 1tsp cinnamon finely grated zest of / an orange 
9in (22cm) round springform 1% cup light brown sugar tsp ground ginger 
cake pan 2 cups packed, coarsely grated about ' tsp finely grated nutmeg 
zester carrots (about 3 small carrots) finely grated zest of 1 orange 


%/; cup (302) golden raisins 


1Preheat the oven to 350°F (180°C). Bake the = 2 Put the nuts into a clean kitchen towel and 3 Pour the oil and eggs into a large bowl, 
walnuts for 5 minutes, until lightly browned. rub them to remove excess skin. add the vanilla, and pour in the sugar. 


4 Using an electric hand mixer, beat the oil 5 Squeeze the grated carrot very well in 6 Gently fold the carrot into the cake batter, 
mixture until it appears lighter and thickened. a clean kitchen towel to remove excess liquid. ensuring it is evenly blended throughout. 


7 By now, the walnuts should be cool. Coarsely 8 Add the walnuts to the mixture, along with 9 Sift over the two types of flour and baking 
chop them, leaving some large pieces. the raisins, and gently fold them in. powder, then add in any bran left in the sieve. 


10 Add the salt, spices, and orange zest, and 11 Oil the base and sides of the cake pan and_ 12 Bake for 45 minutes. Test by inserting a 
fold all the ingredients together to combine. —_ dust with flour. Pour the cake batter into pan. skewer into the cake; it should come out clean. 


13 If not, bake for a few more minutes and 14 Combine the butter, cream cheese, vanilla, 15 Using an electric mixer, cream together 
test again. Transfer to a wire rack to cool. and confectioner’s sugar, then grate in the zest. ingredients until smooth, paler, and fluffy. 
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17 For additional decoration, zest the remaining 18 Carefully place the finished cake on a serving plate or cake stand. Decorate the cake with 
orange using a zester tool. the strands of orange zest. STORE The cake will keep in an airtight container for 3 days. 
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Carrot Cake variations 
Zucchini Cake 


This intriguing alternative to 
carrot cake is a true favorite. 


1) 
—— 
SERVES 20 45 UP TO 2 
8-10 MINS MINS MONTHS 


Special equipment 
Yin (22cm) round springform cake pan 


Ingredients 

cup sunflower oil, plus extra for greasing 
Ye cups all-purpose flour, plus more for dusting 
3/4 cup (402) hazelnuts 

3 large eggs 

tsp pure vanilla extract 

cup sugar 

Ye cups coarsely grated zucchini (1 small) 
Ye cup whole wheat flour 

2 tsp baking powder 

tsp cinnamon 

‘etsp salt 

inely grated zest of 1 lemon 


Method 

1Preheat the oven to 350°F (180°C). Oil the 
base and sides of the pan and dust with 
flour. Spread hazelnuts on a baking sheet 
and cook for 5 minutes, until lightly 
browned. Put the nuts on a clean kitchen 
fowel and rub them to get rid of excess skin. 
Coarsely chop and set aside. 


2 Pour the oil and eggs into a bowl, add 
the vanilla, and pour in the sugar. Mix 

the oil mixture until lighter and thickened. 
Squeeze moisture from the zucchini and 
fold in with the nuts. Sift over the flour, add 
in any bran left in the sieve. Add the salt, 
cinnamon, and lemon zest, and fold. 


3 Pour the batter into the pan. Bake for 45 
minutes, or until springy to the touch. Turn 
out to cool completely on a wire rack. 


STORE The cake will keep in an airtight 
container for 3 days. 


BAKER’S TIP 

Don't be put off by the unusual inclusion of 
zucchini. Zucchini are less sweet than carrots, 
but add moisture and a fresh flavor. The lack 
of frosting makes this cake healthier, too. 


Quick Carrot Cake 


Carrot cakes are perfect for novice bakers because they do not require lengthy whisking or delicate folding. 
This popular variation is very moist and will disappear fast. 
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SERVES 15 20-25 UP TO 
8 MINS MINS 8 WEEKS 
Special equipment 
8in (20cm) round cake pan 
Ingredients 
For the cake 


*/scup vegetable oil, plus some extra 
for greasing 

1 cup all-purpose flour, plus some extra 
for dusting 

Ye tsp ground allspice 

tsp baking powder 

Ye tsp ground ginger 

Yatsp salt 

2 carrots (about 1 heaping cup), coarsely grated 

Ye cup light brown sugar 

Ys cup (202) golden raisins 

2 eggs, beaten 

1 tbsp fresh orange juice 


For the frosting 

‘Yecup cream cheese, at room temperature 
2 tbsp unsalted butter, softened 

7/3 cup confectioner’s sugar 

2 tbsp fresh orange juice 

lemon zest, to decorate 


Method 

1 Preheat the oven to 375°F (190°C). 
Grease the cake pan and dust with flour. 
Sift the flour, allspice, baking powder, 
ginger, and salt into a large bowl. Add 
the carrots, sugar, and golden raisins, 
then stir to mix. 


2 Add the eggs, orange juice, and the oil. 
Stir together until well blended. 


3 Pour in the cake mixture, and level the 
surface using a palette knife. Bake for 20 
minutes, or until a skewer inserted into the 
center comes out clean. Let stand in the 
pan for 10 minutes, to cool. 


4 Run a knife around the sides, invert onto 
a wire rack, and leave to cool completely. 


5 Meanwhile, beat the cream cheese 
with the rest of the orange juice and the 
confectioner’s sugar. Spread the frosting 
over the top of the cake and decorate with 
lemon zest. 


STORE The cake will keep in an airtight 
container for 3 days. 


A fabulous cake for winter, with hints of warming spice and zesty orange. Baking it in a square pan allows 


the cake to be cut into bite-sized pieces, perfect for a party. PICTURED OVERLEAF 


fei )(e) « 


MAKES 16 20 30 UP TO 
SQUARES MINS MINS 8 WEEKS 


Special equipment 
8in (20cm) square cake pan 


Ingredients 


For the cake 

7/s cup sunflower oil or light olive oil, plus extra 
for greasing 

1 Yecups all-purpose flour, plus extra for dusting 

1 tsp ground cinnamon 

1 tsp pumpkin pie spice 

1‘2 tsp baking soda 

2 tsp salt 

Ye cup brown sugar 

2 large eggs 

Ys Cup corn syrup 

1 packed cup coarsely grated carrots (2 carrots) 

finely grated zest of 1 orange 


For the frosting 
‘’ cup confectioner’s sugar 
Ys cup cream cheese, at room temperature 
]-2 tbsp orange juice 
finely grated zest of 1 orange, plus extra 
to decorate (optional) 
finely grated zest of 1 orange, plus extra 
to decorate (optional) 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the cake pan and dust with flour. In a large 
bowl, mix together the flour, spices, baking 
soda, salt, and sugar. 


2 In another bowl, mix the oil, eggs, 
and syrup, then combine with the dry 
ingredients. Stir in the carrot and zest, 
transfer to the pan, and level the top. 


3 Bake for 30 minutes, or until firm to 
the touch. Leave in the pan for a few 
minutes, then turn out to cool completely 
on a wire rack. 


4 For the frosting, sift the confectioner’s 
sugar into a bow|, add the cream cheese, 
orange juice, and orange zest, and beat 
with an electric hand mixer until thick and 
spreadable. Spread the frosting over the 
cake. Decorate with extra orange zest 

(if Using), and cut into squares. 


STORE The cake will keep in an airtight 
container for 3 days. 
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Lemon Polenta Cake 


One of the few wheat-free cakes that work just as well as those made from wheat flour. 


f comers , Ingredients finely grated zest and 
ava oF 
om | | +» 12 tbsp unsalted butter, softened, juice of 2 lemons 


plus extra for greasing ltsp gluten-free baking powder 
SERVES 30 50-60 UPTO 7oz (200g) sugar 
6-8 MINS -MINS_—_8 WEEKS 
3 large eggs 
Special equipment ‘» cup polenta or coarse-ground 
Yin (22cm) round springform pan cornmeal 


1s cups (602) ground almonds 


1 Preheat the oven to 325°F (160°C). Grease the 2 By hand, or in an electric mixer, cream the 3 Whisk the eggs and gradually beat them 
pan and line the base with parchment paper. _ butter and 60z (175g) of the sugar until fluffy. into the creamed mixture. 


4 Fold in the polenta and almonds, or gently _5 Finally mix in the lemon zest and baking 6 Scrape the mixture into the prepared pan 
pulse-blend in a processor until well blended. powder well. The batter will seem stiff. and smooth the surface with a palette knife. 


WN 


7 Bake the cake for 50-60 minutes, until 8 Check that the cake is cooked by inserting 9 Leave the cake in the pan for a few minutes, 
springy to the touch. It will not rise much. a skewer. The skewer should emerge clean. until cool enough to handle. 


10 Meanwhile, put the lemon juice and the Tl Heat the juice over medium heat until the 12 Turn the cake out on to a wire rack, baked 
remaining sugar in a small saucepan. sugar has completely dissolved. side up, peeling off the parchment paper. 


13 Using a thin skewer arteoihpick poke 
holes in the top of the cake while still warm. 


14 Pour the hot lemon syrup a little at a time 
over the surface of the cake. 


15 Only once the syrup has soaked into the 16 Once cooled, serve the cake at room temperature on its own or with heavy cream 
cake, pour more on, until it is all used up. or whipped cream. STORE The cake will keep in an airtight container for 3 days. 
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Wheat-free Cake variations 
Chocolate and Brazil Nut Cake 


This unusual wheat-free cake uses Brazil nuts instead of the typical almond 
and chocolate combination, to give a moist, rich finish to the cake. 


| | — 4 ave 
|| a +i 
SERVES 25 45-50 UPTO 
6-8 MINS MINS 4 WEEKS 
Special equipment 


8in (20cm) round springform cake pan 

food processor 

Ingredients 

5 tbsp unsalted butter, cubed, 
plus extra for greasing 

3'h0z (100g) good-quality dark chocolate, 
chopped 

5'02 (150g) Brazil nuts 

‘2 cup sugar 

4 large eggs, separated 

cocoa powder or confectioner’s sugar, fo serve 


Method 

1Preheat the oven to 350°F (180°C). 

Grease the cake pan and line the base with 
parchment paper. Melt the chocolate in a 
bowl over a little simmering water (don't let 
the base of the bowl touch the water). 


2 In a food processor, grind the Brazil nuts 
and sugar as finely as possible. Add 

the butter and pulse just until blended in. 
Continue to blend while adding the egg 
yolks one at a time. Add the melted 
chocolate and blend in thoroughly. 


3 In a separate bowl, whisk the egg whites 
to stiff peaks. Turn the chocolate mixture into 
a large bowl and beat in a few tablespoons 
of the egg whites to loosen the mixture. Now 
carefully fold in the remaining egg whites. 


4 Scrape into the pan and bake for 45-50 
minutes, until the surface is springy and 

a skewer inserted into the middle of the 
cake comes out clean. Allow to cool in the 
pan for a few minutes, then turn out to cool 
completely on a wire rack. Remove the 
parchment paper. Sift over the cocoa 
powder or confectioner’s sugar and serve 
with whipped cream. 


sToRE The cake will keep in an airtight 
container for 3 days. 


BAKER’S TIP 

This cake is a delicious dessert with thick 
cream. Be careful to pulse the butter into 

the nut and sugar mixture in short bursts— 
prolonged blending will release the oils in the 
nuts and give the finished cake an oily flavor. 


Torta margherita 


This Italian classic is made with 
potato flour and is as light as air. 
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SERVES 20 25-30 UP TO 
6-8 MINS. MINS 8 WEEKS 


Special equipment 

8in (20cm) round springform cake pan 

Ingredients 

2 tbsp unsalted butter, melted and cooled, plus 
extra for greasing 

2 large eggs, plus 1 egg yolk 

2 cup sugar 

Ye tsp pure vanilla extract 

Ye cup potato flour, sifted 

% tsp baking powder 

finely grated zest of / lemon 

confectioner’s sugar, for dusting 


Method 

1 Preheat the oven to 350°F (180°C). 
Grease the pan and line the base with 
parchment paper. 


2 In a large bowl, using an electric hand 
mixer, or an electric mixer with a whisk 
attachment, whisk the eggs, egg yolk, 
sugar, and vanilla extract together for at 
least 5 minutes, until thick, pale, and at 
least doubled in size. Gently fold in the 
potato flour, baking powder, and lemon 
zest, then fold in the butter. 


3 Scrape the batter into the prepared pan 
and bake for 25-30 minutes, until the 
surface is golden brown and springy to 
the touch, and a skewer inserted into 

the middle comes out clean. 


4 Leave the cake to cool for 10 minutes in 
its pan, then turn out to cool completely on 
a wire rack. Remove the parchment. Dust 
with confectioner’s sugar to serve. 


STORE The torta will keep in an airtight 
container for 2 days. 


Castagnaccio 


A traditional cake with a dense, 
moist texture. 
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SERVES 25 50-60 
6-8 MINS MINS. 


Special equipment 

8in (20cm) round springform cake pan 
Ingredients 

1 tbsp olive oil, plus extra for greasing 
Ys cup (202) raisins 

Ya cup (scant 102) sliced almonds 

Y4 cup (scant loz) pine nuts 

3 cups chestnut flour 

2 tbsp sugar 

pinch of salt 

1/4 cup milk or water 

1 tbsp finely chopped rosemary leaves 
zest of 1 orange 


Method 

1 Preheat the oven to 350°F (180°C). 
Grease the cake pan and line the base 
with parchment paper. Cover the raisins 
in warm water and leave for 5 minutes 
to plump them up. Drain. 


2 Put the almonds and pine nuts on a 
baking sheet and toast gently for 5-10 
minutes, until lightly browned. Sift the 
chestnut flour into a large mixing bowl. 
Add the sugar and salt. 


3 Using a balloon whisk, gradually whisk 
in the milk or water to produce a thick, 
smooth batter. Whisk in the olive oil and 
pour the batter into the pan. Scatter over 
the raisins, rosemary, zest, and nuts. 


4 Bake at the center of the oven for 50-60 
minutes until the surface is dry and cracked 
and the edges slightly browned. The cake 
will not really rise. Leave in the pan for 10 
minutes, then carefully turn it out and leave 
it to cool completely on a wire rack. Remove jee 
the parchment paper. 


STORE The Castagnaccio will keep in an 
airtight container for 3 days. 


NOTE Chestnut flour is available from Italian - 
delicatessens. - . £ aa 
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Chocolate Cake with Buttercream 


Everyone loves a classic chocolate cake, and in this version the yogurt in the mix makes it extra moist. 


{ Z " __ | Ingredients Ya tsp salt 
| “a7 Ci vit 14 tbsp unsalted butter, softened, Ys cup Greek, or thick plain yogurt 
ecred!| tS plus extra for greasing 


SERVES 30 20-25 8 WEEKS, // cup cocoa powder, plus extra for For the chocolate buttercream 


ore NUNS MINS: LEUNFILED dusting 4 tbsp unsalted butter, softened 
Special equipment ’/ cup light brown sugar 2, cup confectioner’s sugar, sifted, 
2 x 6%in (17cm) round cake pans 3 large eggs plus extra to serve 
?/ cup all-purpose flour Ya cup cocoa powder 
1 tsp baking powder alittle milk, if necessary 


1Preheat the oven to 350°F (180°C). Grease the 2 Place the butter and sugar into a large 3 With an electric hand mixer, or in the electric 
pans with butter and dust with cocoa powder. bow, or in the bowl of an electric mixer. mixer, cream the mixture until light and fluffy. 


= = | 
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4 Beat in the eggs one at a time, beating well 5 In a separate bowl, sift together the flour, 6 Fold the flour mixture into the cake batter 
affer each addition, until well mixed. cocoa powder, baking powder, and salt. until well blended, trying to keep volume. 
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7 Gently fold through the thick yogurt. This will 8 Divide the mixture between the 2 cake pans, 9 Bake in the middle of the oven for 20-25 
help to make the cake moist. smoothing the surfaces with a palette knife. minutes until risen and springy to the touch. 


ah “1 Sz 


10 Test each cake by inserting a skewer into Leave the cakes in their pans for a few 12 For the buttercream, put butter, sugar, and 
the middle; it should come out clean. minutes then turn out on to a wire rack to cool. cocoa powder into a large bowl. 


13 With an electric hand mixer, blend the 
mixture for 5 minutes, or until light and fluffy. 


14 If the cream is stiff, add milk, 1 teaspoon ata 
time, until it reaches a spreading consistency. 


15 Spread the flat base of one sponge with the 16 Place on a serving plate and sift confectioner’s sugar evenly over the cake. 
buttercream, then top with the other sponge. — STORE The cake will keep in an airtight container for 2 days. 
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Chocolate Cake variations 
Triple-Layer Chocolate Cake 


Moist cake, fluffy vanilla cream, and smooth chocolate icing—everything a 
chocolate and cake lover could wish for. 


ORE) 


SERVES 12 15 30-35 
MINS — MINS 
Special equipment 
3 x 8in (20cm) round cake pans 
Ingredients 
2's cups all-purpose flour 
4 tbsp cocoa powder 
1 heaped tsp baking powder 
1 stick unsalted butter, softened, plus 4 tbsp 
and extra for greasing 
%e cup sugar, plus 1 tbsp 
5 large eggs 
ltsp vanilla extract, plus a few drops 
4 tbsp milk 
602 (175g) semisweet chocolate 
2 cups heavy cream 


Method 

1Preheat the oven to 350°F (180°C). Grease 
the cake pans and line the bases with 
parchment paper. Sift the flour, cocoa, and 
baking powder together into a bowl. Cream 
the sugar and all but 2 tablespoons of the 
butter in a separate bowl with an electric 
mixer until pale and fluffy. 


2 Add the sifted flour, eggs, vanilla, and 
milk, then beat for 1 minute, until the mixture 


is uniform and fluffy. Divide evenly between 
the 3 cake pans and level the tops. Bake in 
the oven for 30-35 minutes. Leave the cakes 
to cool in the pans for 5 minutes, then turn 
out on to a wire rack, and leave until cold. 


3 Break off 20z (50g) of the chocolate and 
push a vegetable peeler across the surface 
to form curls. Set aside in a cool place. 


4 Measure 7s cup of the cream into 

a heatproof bowl. Break the remaining 
chocolate into squares and add to the 
bowl. Place over a pan of gently simmering 
water, making sure the base of the bowl 
doesn't touch the water, and stir until the 
chocolate melts and a smooth shiny icing 
forms. Remove from the heat, stir in 

2 tablespoons butter, and leave to cool. 


5 Pour the remaining cream into a bowl, 
add 1 tablespoon sugar, a few drops of 
vanilla, and whisk until soft peaks form. 
Divide the cream between 2 of the cakes, 
stack them on top of each other, then cover 
with the third cake. Spoon the cooled icing 
over the top, letting it run down the sides. 
Sprinkle with the chocolate curls, and serve. 


Fudge-Frosted 
Chocolate Cake 


Always a crowd-pleaser, this cake 
is a must for your repertoire. 
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SERVES 20 40 
8-12 MINS. MINS: 


UP TO 
8 WEEKS. 


Special equipment 

2 x 8in (20cm) round cake pans 

Ingredients 

16 tbsp unsalted butter, plus extra for greasing 
12 cups all-purpose flour 

Ys cups cocoa powder, plus extra for dusting 

4 large eggs 

1 cup sugar 

ltsp pure vanilla extract 

1tsp baking powder 


For the chocolate fudge frosting 

‘s cup cocoa powder 

l/s cups confectioner’s sugar 

3 tbsp unsalted butter, melted 

3 tbsp milk, plus extra to thin the mixture 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the pans, then dust with flour and cocoa 
powder. Sift the flour and cocoa powder 
into a bowl, and add all the other cake 
ingredients. Whisk together with an electric 
hand mixer for a few minutes until well 
combined. Whisk in 2 tablespoons of warm 
water so the mixture is soft. Divide evenly 
between the pans, and smooth the tops. 


2 Bake for 35-40 minutes or until risen and 
firm to the touch. Leave to cool in the pans 
for a few minutes before turning out onto 
wire racks to cool completely. 


3 For the frosting, sift the cocoa powder and 
sugar into a bowl, add the butter and milk, 
and mix with an electric hand mixer until 
smooth and well combined. Add a little extra 
milk if the mixture is too thick; you need to be 
able to spread it easily. Spread over the tops 
of the cooled cakes, then sandwich together. 


STORE The cake will keep for 2 days in an 
airtight container. 


Pear and 
Chocolate Cake 


This rich, luscious cake is a good 
choice when you want to impress. 


— 
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SERVES 15 30 

6-8 MINS: MINS 


Special equipment 
8in (20cm) round springform cake pan 


Ingredients 

9 tbsp unsalted butter, plus extra for greasing 

Ye cup cocoa powder, sifted, plus more 
for dusting 

2 cups all-purpose flour, sifted 

2 tsp baking powder 

ltsp salt 

“fs cup sugar 

4 large eggs, lightly beaten 

20z (50g) dark chocolate, chopped 
(see Baker's Tip) 

2 pears, peeled, cored, and chopped 

%s cup milk 

confectioner’s sugar, for dusting 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the pan with butter and dust with cocoa 
powder. Sift flour, cocoa powder, baking 
powder, and salt into a medium bowl. 


2 Cream the butter with the sugar using 

a wooden spoon or an electric hand mixer 
until pale and creamy. Beat in the eggs. 
Then add the flour mixture gradually, 
adding a little of the milk each time until 

all of it is combined. Fold in the chopped 
chocolate and pears. 


3 Pour the cake mixture into the prepared 
pan, put it in the oven, and bake for 30-45 
minutes, or until firm and springy to the 
touch. Allow to cool in the pan for 15 
minutes, then remove from the pan, and 
transfer the cake to a wire rack to cool 
completely. Sift over confectioner’s sugar 
before serving. 


STORE The cake will keep in an airtight 
container for 2 days. 
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Devil’s Food Cake 


This American classic uses the flavor of coffee to enhance the richness 
of the chocolate, adding a wonderful depth to the finished cake. 


Faagpy 7i4 ) ) 
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“SERVES 30 30-35 8 WEEKS, 
8-10 MINS MINS — UNFILLED 
Special equipment 

2 x 8in (20cm) cake pans 
Ingredients 


7 tbsp unsalted butter, softened, plus extra 
for greasing 

%/ cup cocoa powder, plus more for dusting 

1% cups sugar 

2 large eggs, at room temperature 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the cake pans and dust them with cocoa 
powder. By hand, or in an electric mixer, 
cream together the butter and sugar until 
light and fluffy. 


2 Beat in the eggs one at a time, beating 
well after each addition, until well mixed. 
In a separate bow, sift together the flour, 
cocoa powder, baking powder, and salt. 
In another bowl, mix together the cooled 
coffee, milk, and vanilla extract. 


3 Next, beat alternate spoonfuls of the dry 
and liquid ingredients into the cake batter. 
Once the mixture is well blended, divide it 
between the pans. 


4 Bake for 30-35 minutes, until the cake is 
springy to the touch and a skewer inserted 
into the middle comes out clean. Leave to 
cool in the pans for a few minutes, then 
turn out to cool completely on a wire rack. 


BAKER’S TIP 

Don't be put off by the inclusion of coffee 

in this recipe. Even if you don’t normally like 
coffee-flavored cakes, use it here, as its 
inclusion gives a deep, dark fudgy texture 
to the chocolate cake, and also subtly 
enhances the chocolate flavor, rather 

than an overt coffee taste. 


12 cups all-purpose flour 
1/2 tsp baking powder 

12 tsp salt 

Ye cup strong cold coffee 
Ye cup milk 

tsp pure vanilla extract 
For the frosting 

1 stick unsalted butter, diced 
Ya cup cocoa powder 

3/4 cup confectioner’s sugar 
2-3 tbsp milk 

chocolate, for the shavings 


5 For the frosting, melt the butter in a 
saucepan over low heat. Add the cocoa 
powder and continue to cook for a minute 
or two, stirring frequently. Allow the mixture 
to cool slightly. 


6 Sift in the confectioner’s sugar, beating 
thoroughly to combine. Blend, adding the 
milk 1 tablespoon at a time, until smooth 
and glossy. Allow to cool (it will thicken), 
then use half to sandwich the cakes 
together and the remainder to decorate 
the top and sides of the cake. Finally, use 
a vegetable peeler to create chocolate 
shavings and scatter them evenly over 
the top of the cake. 


STORE This cake will keep in an airtight 
container in a cool place for 5 days. 
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Chocolate Fudge Cake 


Everyone should have a chocolate fudge cake recipe, and this one is 
a winner. The oil and syrup keep it moist, and the frosting is a classic. 


e4it=] ats 
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senves 40 30 8 WEEKS, 
MINS MINS — UNFILLED 
Special equipment 
2 x 8in (20cm) cake pans 
Ingredients 


%/s cup sunflower oil, plus extra for greasing 
Va Cup cocoa powder, plus extra for dusting 
1/4 cups all-purpose flour 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the pans and dust with cocoa powder. In 

a large bowl, sift together the flour, cocoa, 
baking powder, and salt. Mix in the sugar. 


2 Gently heat the corn syrup until runny and 
leave to cool. In a separate bowl, using an 
electric hand mixer or balloon whisk, beat 
together the eggs, sunflower oil, and milk. 


3 Whisk the egg mixture into the flour 
mixture until well combined. Gently add the 


syrup and divide the batter between the pans. 


4 Bake the cakes in the middle of the oven 
for about 30 minutes, until springy to 

the touch, and a skewer inserted into the 
middle comes out clean. Leave to cool in 
the pans for a few minutes, then turn out 
to cool completely on a wire rack. 


BAKER’S TIP 

The frosting used here is a real staple in my 
kitchen, and can be used to finish so many 
chocolate recipes. Leftovers that are slightly 
old can be heated for 30 seconds in a 
microwave, where the frosting will melt into 
a rich sauce, and can be served with vanilla 
ice cream for a delicious, quick dessert. 


1tsp baking powder 

1% tsp salt 

% cup light brown sugar 

3 tbsp corn syrup 

2 large eggs, at room temperature 
7/3 cup milk 

For the frosting 

8 tbsp unsalted butter, at room temperature 
Ya cup cocoa powder 

*/, cup confectioner’s sugar 

2 tbsp milk, if necessary 


5 To make the frosting, melt the butter over 
low heat. Stir in the cocoa powder and cook 
gently for a minute or two, then leave to cool. 
Sift the confectioner’s sugar into a bowl. 


6 Pour the cooled melted butter and cocoa 
into the confectioner’s sugar and beat to 
combine. If the mixture seems dry add the 
milk, 1 tablespoon at a time, until you have 
a smooth, glossy frosting. Leave to cool for 
up to 30 minutes. It will thicken as it cools. 


7 When thick, use half the frosting to fill the 
cake and the other half to top it. 


STORE This cake will keep in an airtight 
container for 3 days. 
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Baked Chocolate Mousse 


Classic, but very easy to make, even for a novice. Slice the moist, fragile 
mousse with a sharp knife dipped in hot water, and wipe between cuts. 


lteat= 
se? MINS HOUR 


Special equipment 
9in (23cm) round springform cake pan 


Method 

1 Preheat the oven to 350°F (180°C). Line the 
base of the pan with parchment paper. In a 
heatproof bowl set over a pan of simmering 
water, melt the butter and chocolate 
together until smooth and glossy, stirring 
now and again (make sure the base of the 
bowl does not touch the water). 


2 Remove from the pan and allow to cool 
slightly, then stir in the sugar, followed by 
the egg yolks, one at a time. 


3 Put the egg whites in a mixing bow! with 
the salt and whisk with an electric hand 
whisk until soft peaks form. Gradually fold 
into the chocolate mixture, then pour into 
the cake pan and smooth the top. 


BAKER’S TIP 

To give a deliciously moist, almost gooey 
finish to this recipe, be sure not to overcook 
the cake. The center should be only just set 
when it is taken out of the oven, and when 
pressed gently with a finger it should hold 
the impression and not spring back. Serve 
with whipped cream. 


Ingredients 

18 tbsp unsalted butter, cubed 

120z (350g) dark chocolate, broken into pieces 
1’ cups light brown sugar 

5 large eggs, at room temperature, separated 
pinch of salt 

cocoa powder or confectioner’s sugar, for dusting 


4 Bake for 1 hour, or until the top is firm but 
the middle still wobbles slightly when you 
shake the pan. Leave to cool completely 

in the pan. Remove the parchment paper. 
Dust with cocoa powder or confectioner’s 
sugar before serving. 


“ Sere 
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German Apple Cake 


This simple apple cake is transformed into something special with a delicious, crumbly streusel topping. 


" Ingredients 1 cup light brown sugar 
(S| 3 finely grated zest of 1 lemon 
For the streusel topping 3 large eggs, lightly beaten 


SERVES 30 45-50 ! le) all-purpose flour 1/4 cups all-purpose flour, plus extra 
6-8 MINS MINS ‘2 cup light brown sugar 


2 tsp ground cinnamon foreusing 
Chilling time : ltsp baking powder 
Soimins 6 tbsp unsalted butter, diced Yh tsp salt 
. . For the cake 3 tbsp milk 
pegrreiayanaal esi cokeipan 12 tbsp unsalted butter, softened, 2 tart apples, peeled, cored, and cut 
pang P plus extra for greasing into even, slim wedges 


. rm —_ = 
1To make the topping, put the flour, sugar, 2 Rub in the butter gently with your fingertips | 3 Wrap the streusel dough in plastic wrap 
and cinnamon in a mixing bowl. to form a crumbly ball of dough. and chill in the refrigerator for 30 minutes. 


4 Preheat the oven to 375°F (190°C). Grease 
the cake pan and line with parchment paper. —_ mixer until pale and creamy. 


aE 


—_ = : — : ® = 
7 Beat in the eggs, alittle atatime, beating _ 8 Sift the flour, baking powder, and salt into 9 Finally, add the milk to the batter and 
well after each addition to prevent curdling. the bowl, then mix in to the batter. gently mix it in. 


10 Spread half the mixture in the prepared 
pan and smooth the surface. 


13 Arrange the remaining apple wedges on 
top of the cake in an attractive pattern. 


16 Bake in the center of the oven for 50-60 


minutes. Insert a skewer into the center. 


17 If the skewer emerges coated in batter, 


cook for a few minutes more and test again. 


Nl Arrange half the apple wedges over the 12 Spread the rest of the batter over the 


batter, reserving the best pieces for the top. | apples and smooth once more with a knife. 


— crate. 


SE 
14 Remove the streusel dough from the 15 Sprinkle the grated streusel evenly over 
refrigerator and coarsely grate it. the top of the cake. 


18 Leave the cake in the pan for 10 minutes, then carefully remove from the pan, always 
keeping the streusel on top, and cool on a wire rack. Serve warm. 
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Apple Cake variations 
Apple, Raisin, and Pecan Cake 


Sometimes | like a healthier cake. This cake uses little fat and is stuffed full 
of fruit and nuts, making it a virtuous yet delicious choice. 


SERVES 25 


10-12 MINS MINS. 


Special equipment 
9in (23cm) round springform cake pan 


Ingredients 

butter, for greasing 

2 cups all-purpose flour, plus more for dusting 
Ys cup (202) shelled pecans 

1% cups (702) peeled, cored, diced apples 

%/ cup light brown sugar 

2 tsp baking powder 

2 tsp cinnamon 

ltsp salt 

Ya cup sunflower oil 

Ya cup milk, plus extra if necessary 

2 large eggs, at room temperature 

1tsp pure vanilla extract 

Ys cup golden raisins 

whipped cream, or confectioner’s sugar, to serve 


Method 
1Preheat the oven to 350°F (180°C). Grease 
the pan and dust with flour. Place the pecans 


ona baking sheet and toast in the oven for 


5 minutes until crisp. Cool and coarsely chop. 


2 In a large bowl, mix together the apples 
and sugar. Sift over the flour, baking 
powder, cinnamon, and salt, and fold in 
gently. In a bowl, whisk together the oil, 
milk, eggs, and vanilla extract. 


3 Pour the milk mixture over the flour mixture 
and stir until well combined. Add more milk if 


needed to create a dropping consistency. Fold : 


in the nuts and raisins and pour into the pan. 


4 Bake in the center of the oven for 30-35 
minutes, until golden and well risen. The 
cake is ready when the surface is springy 

to the touch. Leave to cool for a few minutes 
in the pan, then turn out on to a wire rack. 
Serve warm with whipped cream, or cold 
and dusted with confectioner’s sugar. 


STORE The cake will keep in an airtight 
container for 3 days. 


- Torta di mela 


: Afirm dessert apple is best for this 


moist, dense Italian cake. 


ate 
Ct 3s ES 
SERVES z Wh-W2 UPTO 8 

MINS HOURS WEEKS. 


* Special equipment 
* 9-10in (23-25cm) round springform cake pan 


: Ingredients 


12 tbsp unsalted butter, softened 


* 1% cups all-purpose flour, plus extra for dusting 
> ‘tsp salt 


ltsp baking powder 
Ilb 602 (630g) apples (about 3 medium apples) 


= finely grated zest and juice of 1 lemon 
* 1 cup sugar, plus Ya cup for glazing 

* 2 large eggs, at room temperature 

* Ya cup milk 


- Method 

= 1Preheat the oven to 350°F (180°C). Grease 

* the pan, and sprinkle with a little flour. Sift the 
© flour with the salt and baking powder. Peel, 

* core, and thinly slice the apples. Squeeze the 
© lemon juice over the apples and toss well. 


* 2With an electric mixer, beat the butter until 

: creamy. Add the sugar and zest, and beat 

* until light and crumbly. Add the eggs one by 
= one, beating well after each addition. Slowly 
> beat in the milk until the batter is smooth. 


: 3 Sift over the flour mixture and mix in gently. 
© Stirin half the apple slices. Spoon the batter 
© into the pan and smooth the top. Arrange 

> the remaining apple slices in concentric 

> circles on top. Bake for 1%-1¥2 hours. 


> 4Meanwhile, make the glaze: Heat 4 

: tablespoons water with the sugar in a small 
= saucepan over low heat until the sugar has 
> dissolved. Bring to a boil and simmer for 

: 2minutes, without stirring, then let cool. 


© 5 The cake is done when it shrinks slightly 
> from the sides of the pan. Brush the sugar 


glaze on top of the cake, and let the cake 


: cool in the pan. Transfer to a serving plate. 


STORE The cake will keep in an airtight 
: container for 2 days. 


. 


Toffee Apple Cake 


Caramelizing the apples in this cake gives them a wonderful toffee apple taste, and soaking the cake in the buttery 


cooking juices after baking makes it especially moist and flavorful. 


‘eZ 5) 


SERVES 40 40-45 
8-10 MINS MINS: 


UP TO 4 
WEEKS. 
Special equipment 

9in (22cm) round springform cake pan 


Ingredients 

14 tbsp unsalted butter, softened, 
plus extra for greasing 

Ya cup sugar 

1% cups (902) peeled, cored, and diced apples 
(about 1 large apple) 

% cup light brown sugar 

3 large eggs, at room temperature 

1 cup all-purpose flour 

1 tsp baking powder 

Ye tsp salt 


confectioner’s sugar, sifted, or whipped cream, 


fo serve 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the cake pan and line the base with 
parchment paper. In a large frying pan, 
slowly melt 3 tablespoons of the butter and 
the sugar until the mixture is golden brown. 
Add the apples and cook gently for 7-8 
minutes until they start to soften, brown, 
and take on a caramelized appearance. 


2 By hand, or in an electric mixer, cream 
together the remaining butter and brown 
sugar until light and fluffy. Beat in the eggs 
one at a time, beating well between each 
addition. Sift the flour, baking powder, and 
salt together and fold into the egg mixture. 


3 Remove the apples from the pan with a 
slotted spoon and set aside the pan with the 


juices to use later. Scatter the apples over 
the base of the pan. Spoon the batter on top, 
then place the pan on a baking sheet with 
sides to catch any drips, and bake in the 
center of the oven for 40-45 minutes. Leave 
to cool slightly, then transfer to a wire rack. 


4 Put the frying pan with the leftover juices 
back over low heat, and heat gently until fully 
liquid. With a skewer, make holes over the 
surface of the cake. Put the cake on a plate 
and pour over the apple syrup, letting it soak 
in. Serve warm with whipped cream, or 
cooled and dusted with confectioner’s sugar. 


STORE The cake will keep in an airtight 
container for 3 days. 
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Rhubarb and Ginger Upside Down Cake 


Young rhubarb is cooked into a simple upside down cake to give a modern twist on a classic dessert. 


Ingredients 
11 tbsp unsalted butter, softened, 
== plus extra for greasing 
SERVES ie. eel Mlb 20z (500g) young, pink rhubarb 
34 cup dark brown sugar 
Special equipment 4 tbsp finely chopped preserved 
Yin (22cm) round springform ginger in syrup 
cake pan 3 large eggs, at room temperature 


1 cup all-purpose flour 


<> . , 


2 tsp ground ginger 

1% tsp baking powder 

Ye tsp salt 

heavy cream, whipped, or créme 
fraiche, to serve 


1Preheat the oven to 350°F (180°C), Grease 2 Line the base and sides of the cake pan 3 Wash the rhubarb, removing discolored 


the cake pan with the softened butter. with parchment paper. 


f 


ae 
0 


nat 


pieces and the dry ends of the stalks. 


4 Cut the rhubarb into even-sized “in (2cm) 5 Scatter a little of the sugar evenly over the | 6 Now scatter half the chopped ginger evenly 
over the base of the pan. 


lengths with a sharp knife. base of the cake pan. 


a 5:. 


7 Lay the rhubarb in the pan, tightly packed, —_ 8 Place the butter and remaining sugar 9 With an electric mixer, cream the butter 


making sure the base is well covered. into a large bowl. 


and sugar until light and fluffy, about 2 minutes. 


10 Beat in the eggs one ata time, beating as Gently mix the remaining chopped ginger _12 Sift the flour, ground ginger, baking 


much air as possible into the mixture. into the cake batter, until well dispersed. powder, and salt into a separate large bowl. 
aaees 5c { /geee \ eae I 
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13 Add the sifted ingredients to the bow! 14 Gently mix the sifted dry ingredients into the 15 Spoon the cake batter over the rhubarb 


containing the cake batter. wet ingredients, keeping the batter's volume. _ base, being careful not to disturb the rhubarb. 
Xv 


16 Bake the cake in the center of the oven for 


45 minutes until the surface is springy. 


17 Leave the cake to cool in its pan for 20-30 18 Serve warm as a dessert with whipped cream or créme fraiche. STORE The cake is also 


minutes, before carefully turning it out. good cold and will keep in a cool place in an airtight container for 2 days. 
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Fresh Fruit Cake variations 
Blueberry Upside Down Cake 


This is an unusual yet delicious way of turning a basket of blueberries and 
a few pantry essentials into a quick and delicious dessert for a crowd. 


o/s) 


SERVES 15 


40-50 
8-10 MINS MINS 
Special equipment 


Yin (22cm) round springform cake pan 


Ingredients 

11 tbsp unsalted butter, softened, 
plus extra for greasing 

7/3 Cup sugar 

3 large eggs, at room temperature 

1 tsp pure vanilla extract 

%/ cup all-purpose flour 

ltsp baking powder 

Ye tsp salt 

‘% cup ground almonds 

2's cups (902) fresh or frozen blueberries 

confectioner’s sugar, to serve 


Method 

1 Preheat the oven to 350°F (180°C) and 
place a baking sheet inside. Grease 

the cake pan and line the base with 
parchment paper. By hand, or in an electric 
mixer, cream together the butter and sugar 
until light and fluffy. 


2 Gradually beat in the eggs and vanilla 
extract, beating well between each 


addition, until well combined. Sift over the 
flour, baking powder, and salt and mix it in 
gently. Gently mix in the ground almonds. 


3 Place the blueberries into the bottom of 
the prepared cake pan, ensuring there is 
an even layer. Spread the batter over the 
berries, taking care not to dislodge them. 


4 Bake the cake on the baking sheet in the 
center of the oven for 40-50 minutes until 
golden brown and springy to the touch; a 
skewer inserted into the middle of the cake 
should come out clean. Leave to cool in the 
pan for a few minutes, before loosening the 
sides and gently lifting off the pan base and 
parchment paper. 


5 Place the cake on a serving plate. Dust 
with confectioner’s sugar and serve cold, or 
serve warm as a dessert with heavy cream 
or light vanilla custard. 


STORE The cake will keep for 2 days in an 
airtight container. 


Pear Cake 


Fresh pear, yogurt, and almonds 
make this a very moist cake. 


1@) og (Ss) ) 


SERVES 40 
6-8 MINS. 


45-50 
MINS 


UPTO8 
WEEKS 


Special equipment 

8in (20cm) round springform cake pan 
Ingredients 

7 tbsp unsalted butter, softened 

*/, cup all-purpose flour, plus extra for dusting 
Ys cup light brown sugar 

legg, at room temperature, lightly beaten 
tsp baking powder 

Ye tsp ground ginger 

Ye tsp cinnamon 

Ye tsp salt 

finely grated zest and juice of ¥2 orange 

Ya cup Greek yogurt, or sour cream 

Ya cup ground almonds 

1 large pear, peeled, cored, and finely sliced 
confectioner’s sugar, to dust 


For the topping 
2 tbsp toasted almond flakes 
2 tbsp demerara sugar 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the cake pan and dust with flour. Cream the 
butter and sugar with an electric mixer or 
by hand until fluffy. Beat the egg into the 
creamed mixture. 


2 Sift together the flour, baking powder, 
ground ginger, cinnamon, and salt and mix 
into the creamed mixture. Mix in the orange 
zest and juice, yogurt or sour cream, then 
the almonds. Spread half the cake batter 
into the pan. Top with the pears and cover 
with the other half of the batter. 


3 In a small bowl, toss together the almond 
flakes and demerara sugar. Sprinkle the 
mixture over the top of the cake and bake 
in the center of the oven for 45-50 minutes. 


4 Leave the cake to cool in its pan for about 
10 minutes, then turn it out to cool on a wire 
rack. Serve warm or at room temperature. 


STORE The cake will keep in a cool place in 
an airtight container for 3 days. 


Cherry and 
Almond Cake 


A classic combination of flavors, 
always popular with guests. 


(\s) 


SERVES 20 Wh-V/, UPTO 4 
8-10 MINS. HOURS WEEKS 


Special equipment 
8in (20cm) deep round springform cake pan 


Ingredients 

11 tbsp unsalted butter, softened 

1% cups all-purpose flour, sifted 

2h cup sugar 

2 large eggs, at room temperature, lightly beaten 

2 tsp baking powder 

ltsp salt 

1s cups (602) ground almonds 

1 tsp pure vanilla extract 

Ys cup whole milk 

]40z (400g) pitted cherries 

Ya cup (scant 10z) whole blanched almonds, 
chopped (lengthwise looks pretty) 


Method 

1 Preheat the oven to 350°F (180°C). Lightly 
grease the cake pan and dust with flour. 

In a bow|, beat the butter and sugar with an 
electric hand mixer until creamy. Beat in the 
eggs one at a time, adding 1 tablespoon of 
the flour before adding the second egg. 
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2 Mix in the remaining flour, the baking 
powder, salt, ground almonds, and vanilla 
extract. Stir in the milk and mix in half 

the cherries, then spoon the mixture into 
the pan and smooth the top. Scatter the 
remaining cherries over the surface, 
followed by the almonds. 


3 Bake for 1%-1% hours, or until golden 
and firm to the touch. The exact cooking 
time will depend on how juicy the cherries 
are. If the surface of the cake starts to 
brown too much before it is fully cooked, 
cover with foil. When cooked, cool in the 
pan for a few minutes and transfer to a 
wire rack to cool completely before serving. 


STORE This cake will keep in an airtight 
container for 2 days. 
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Bavarian Plum Cake 


Bavaria is famous for its sweet baking. This unusual cake 
is a cross between a sweet bread and a custard fruit tart. 


Ogee 


SERVES 35-40 50-55 UPTO4 
8-10 MINS MINS WEEKS 


Rising and proofing time 
2-25) hrs 

Special equipment 

Nin (28cm) tart pan 
Ingredients 

For the brioche dough 


1'2 tsp dried yeast 
vegetable oil, for greasing 


Method 

1Sprinkle the yeast over V4 cup lukewarm 
water in a small bowl. Let stand for 5 
minutes, until dissolved. Lightly oil another 
bowl. Sift the flour on to a work surface. 
Make a well in the center and add the 
sugar, salt, yeast mixture, and eggs. 


2 Work in the flour to form a soft dough, 
adding more flour if it is very sticky. Knead 
on a floured work surface for 10 minutes, 
until very elastic. Work in more flour as 
needed so that the dough is slightly sticky 
but peels easily from the work surface. 


3 Pound the butter with a rolling pin to 
soften it. Add the butter to the dough; pinch 
and squeeze to mix it in, then knead until 
smooth. Shape into a ball and put it into the 
oiled bowl. Cover, and let rise in the 
refrigerator for 1¥2-2 hours, or overnight, 
until doubled in bulk. 


4 Grease the tart pan. Knead the chilled 
brioche dough lightly to knock out the air. 
Flour the work surface; roll out the dough 
into a 13in (32cm) round. Wrap the dough 
around the rolling pin and loosely drape it 
over the dish. Press the dough into the dish, 


BAKER’S TIP 

Baked custard should never be completely 
set when it is taken from the oven; instead, 
there should always be a slight wobble in 
the center when the pan is shaken, or the 
custard will be rubbery and hard rather 
than unctuous and yielding. 


2°/ cups all-purpose flour 

2 tbsp sugar 

ltsp salt 

3 large eggs, at room temperature 

9 tbsp unsalted butter, plus 
extra for greasing 

For the filling 

2 tbsp dried bread crumbs 

llb 12¥202 (875g) plums, pitted 
and quartered 

2 large egg yolks 

Ye cup sugar 

Va cup heavy cream 


and cut off any excess. Sprinkle the bread 
crumbs over the dough. Preheat the oven 
to 425°F (220°C). Put a baking sheet in the 
oven to heat. 


5 Arrange the plum wedges, cut side up, 
in concentric circles on the brioche shell. 
Let stand at room temperature for 30-45 
minutes, until the dough is puffed. 


6 Put the egg yolks and two-thirds of the 
sugar into a bowl. Pour in the heavy cream, 
whisk together, and set aside. 


7 Sprinkle the plum wedges with the 
remaining sugar and bake the tart on the 
baking sheet for 5 minutes. Reduce the heat 
fo 350°F (180°C). Ladle the custard mixture 
over the fruit, return the tart to the oven, and 
continue baking for 45-50 minutes longer, 
until the dough is browned, the fruit tender, 
and the custard just set. Let cool on a wire 
rack. Serve warm or at room temperature. 


STORE The tart will keep in an airtight 
container in the fridge for 2 days. 
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Banana Bread 


Ripe bananas are delicious baked in this sweet quick bread. Spices and nuts add flavor and crunch. 


__ | Ingredients 3 large eggs, at room temperature 
ae unsalted butter, for greasing 3 ripe bananas, peeled 
esz! 2%/ cups all-purpose flour, and chopped 

MAKES 2 20-25 35-40 UPTO8 _ plus extra for dusting finely grated zest and juice 

SORES HPMINE, Weaeteeiael He tsp baking powder of 1 lemon 
Special equipment 2 tsp cinnamon Ye cup vegetable oil 
2x (8% x Ale x 2Whin/21.5 x 1x ltsp salt 1 cup sugar 
6cm/Ilb) loaf pans 1 cup (402) walnut pieces, coarsely Ye cup brown sugar 

chopped 2 tsp pure vanilla extract 


~ 


1 Preheat the oven to 350°F (180°C), Grease 2 Sprinkle 2-3 tablespoons flour into each pan 3 Sift the flour, baking powder, cinnamon, and 
each of the loaf pans thoroughly. and turn to coat, then tap to remove excess. _ salt into a large bowl. Mix in the walnuts. 


’ 2 = ‘4 
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4 Make a well in the center of the flour 5 With a fork, beat the eggs in a separate 6 Mash the bananas in another bowl with 
mixture for the wet ingredients. bowl just until mixed. a fork until they form a smooth paste. 
va i 


+ ’ 4 f r we ri - va 
7 Stir the bananas into the egg until well 8 Add the oil, both sugars, vanilla, and lemon 9 Pour */ of the banana mixture into the well 
blended. Add the lemon zest and mix well. juice. Stir until thoroughly combined. in the flour and stir well. 


10 Gradually draw in the dry ingredients, Tl Stir until just smooth; if the batter is 12 Spoon the batter into the prepared pans. 
adding the remaining banana mixture. over-mixed, the banana bread will be tough. The pans should be about half full. 


(= 
13 Bake for 35-40 minutes, until the loaves 
start to shrink from the sides of the pans. 


| Ls 
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14 Test the loaves with a metal skewer inserted 
in the center; it should come out clean. 


15 Let the loaves cool slightly, then transfer 16 Serve the banana bread sliced and spread with cream cheese, or toasted and buttered. 
to a wire rack to cool completely. STORE Banana bread will keep in an airtight container for 3-4 days. 
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Loaf Cake variations 


Apple Loaf Cake 


Here, apples and whole wheat flour 
make for a healthier cake. 


(35) ats 
7h 

“MAKES” 30, Ee) 50 up TO 8 

1 LOAF MINS MINS WEEKS 


Special equipment 

9 x Sin (23 x 12cm) loaf pan 

Ingredients 

8 tbsp unsalted butter, softened, 
plus extra for greasing 

Ye cup all-purpose flour, plus extra for dusting 

Ys cup light brown sugar 

Ya cup sugar 

2 large eggs 

1 tsp pure vanilla extract 

Yp cup whole wheat flour 

ltsp baking powder 

Ya tsp salt 

2 tsp cinnamon 

2 apples, peeled, cored, and diced 


Method 

1 Preheat the oven to 350°F (180°C). 
Grease the pan and dust the base with 
flour. In a bowl, whisk together the butter 
and the sugars. 


2 Beat in the eggs, one ata time. Add 
the vanilla extract. In a separate bowl, sift 
together the flours, baking powder, salt, 
and cinnamon. Fold the dry ingredients 
into the batter, mixing well. 


3 Toss the apples in a little all-purpose 
flour, then fold them into the batter. Pour 
the mixture into the pan. Bake in the center 
of the oven for 40-50 minutes, until the 
cake is golden brown. Leave to cool slightly 
then turn out onto a wire rack. 


STORE The cake will keep in an airtight 
container for 3 days. 


BAKER’S TIP 

When baking with any dried or fresh fruit, 
toss it lightly in flour before adding it to the 
wet ingredients. This floury coating will help 
stop the fruit from sinking to the bottom of 
the cake while cooking, ensuring it stays 
evenly distributed throughout. 


Pecan and Cranberry Loaf Cake 


Dried cranberries make a novel alternative to the more commonly used 
raisins, adding sweet and sharp notes to this wholesome cake. > 


f (s/s aye 
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MAKES 30 50-60 UPTO4 
1 LOAF MINS MINS WEEKS 


Special equipment 
9 x Sin (23 x 12cm) loaf pan 


Ingredients 

7 tbsp unsalted butter, plus extra for greasing 
1% cups all-purpose flour, plus extra for dusting 
Ye cup light brown sugar 

Ye cup dried cranberries, coarsely chopped 

Ys cup pecans, coarsely chopped 

finely grated zest and juice of 1 orange 

2 large eggs, at room temperature 

Ye cup milk 

2 tsp baking powder 

ltsp salt 

Ye tsp cinnamon 

% cup confectioner’s sugar, sifted 


Sweet Potato Bread 


Method 

1Preheat the oven to 350°F (180°C). Grease 
the loaf pan and dust with flour. In a 
saucepan, melt the butter. Leave to cool 
slightly, then stir in the sugar, cranberries, 
pecans, and zest of 1 orange. Whisk together 
the eggs and milk, then stir them in as well. 


2 In a separate bow sift together the flour, 
baking powder, salt, and cinnamon. Fold 
into the batter, mixing well. Pour into the pan, 
then bake in the center of the oven for 50-60 
minutes. Leave to cool slightly, then turn out. 


3 Mix the confectioner’s sugar and 
remaining zest. Add enough orange juice for 
a drizzling consistency. Drizzle the icing over 
the cooled cake and let dry before slicing. 


STORE Will keep in a container for 3 days. 


Savory sounding, this is very much a sweet cake and similar 
to a banana bread in looks and texture. 


) (Z AF | 
MAKES. 10 : 1 uP IP TO. 4 

1 LOAF MINS HOUR WEEKS 
Special equipment 

9 x Sin (23 x 12cm) loaf pan 

Ingredients 

7 tbsp unsalted butter, softened, plus extra 
for greasing 


12 cups all-purpose flour, plus more for dusting 
60z (175g) sweet potatoes, peeled and diced 
2 tsp baking powder 

pinch of salt 

‘2 tsp pumpkin pie spice 

Ye tsp cinnamon 

2, cup sugar 

‘2 cup pecans, coarsely chopped 

2 cup chopped dates 

2 large eggs 

‘2 cup sunflower or vegetable oil 


Method 
1 Grease the pan and dust with flour, 
knocking out any excess. Place the sweet 


potatoes in a saucepan, cover with water, 
and bring to a boil. Simmer for 10 minutes, 
until tender. Mash and set aside to cool. 


2 Preheat the oven to 335°F (170°C). Ina 

large bowl, sift together the flour, baking 
powder, salt, spices, and sugar. Add the 
pecans and dates and mix in thoroughly. 
Make a well in the center. 


3 In a large measuring cup, whisk the eggs 
with the oil until emulsified. Stir in the 
potatoes until smooth. Pour into the flour mix 
and stir until well combined with no lumps. 


4 Pour the batter into the loaf pan and 
smooth the top with a palette knife. Bake in 
the center of the oven for 1 hour, until well 
risen and a skewer comes out clean. Leave 
to cool for 5 minutes before turning out. 


STORE The cake will keep in an airtight 
container for 3 days. 
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Rich Fruit Cake 


This recipe makes a wonderfully moist, rich fruit cake, ideal for Christmas, weddings, christenings, or birthdays. 


2 ces Ingredients 14 tbsp unsalted butter, softened 4 cups confectioner’s sugar, 
} = 1 cups (702) golden raisins 1 cup dark brown sugar plus extra for dusting 
=F: 2'h (1402) cups raisins 3 large eggs, beaten 3 large egg whites 
SERVES 25 2h 2 cups (1202) prunes, chopped 1/4 cups (602) ground almonds 
16 MINS HOURS. < ; é 
2'h cups (1202) glacé cherries 2 cups all-purpose flour 
Soaking time 2 small apples, peeled, cored, 2 tsp baking powder 
overnight and finely chopped 1402 (400g) store-bought marzipan 
Special equipment 2 cups cider 2-3 tbsp apricot jam 


4 tsp pumpkin pie spice 


Deep 8-10in (20-25cm) cake pan 


1 Place the golden raisins, raisins, prunes, 2 Bring slowly to simmer over medium-low 3 Remove from the heat. Leave overnight at 
cherries, apple, cider, and spice in a saucepan. heat, cover, and simmer for 20 minutes. room temperature; the fruits will absorb liquid. 


45 
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4 Preheat the oven to 325°F (160°C). Double- 5 Cream the butter and sugar with an electric 6 Add the eggs, a little at a time, beating very 
line the cake pan with parchment paper. mixer until fluffy, about 2 minutes. well after each addition to prevent curdling. 


a 


7 Gently mix in the fruit and ground almonds, 8 Sift the flour and baking powder into a large 9 Spoon the batter into the prepared pan, 
trying to keep the volume in the batter. bowl, and mix into the batter. cover with foil, and bake for 2% hours. 


wd 
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10 Test if the cake is ready: a skewer inserted TI Leave to cool, then turn outonawirerackto 12 Trim the cake to level it. Transfer to a stand 
into the center should come out clean. cool completely. Remove the parchment paper. and hold in place with some marzipan. 


roan wy 


13 Warm the jam and brush thickly over the 14 Ona lightly floured surface, knead the 15 Roll out the softened marzipan until wide 
whole cake. This will help the marzipan stick. remaining marzipan until softened. enough to cover the cake. 


we 
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16 Wrap the marzipan around the rolling pin, 17 Gently, with your hands, ease the marzipan 18 With a small, sharp knife, cut away any 
and drape it over the cold fruit cake. into place, smoothing out any bumps. excess marzipan from the base of the cake. 
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Set ee 


a 
19 Place the egg whites ina bowl and siftin 20 With an electric mixer, beat the sugar 21 Spread the icing with a palette knife. 
the confectioner’s sugar. Stir well to combine. — mixture for 10 minutes until stiff. STORE Will keep, un-iced, for 8 weeks. 
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Fruit Cake variations 


Prune Chocolate Dessert Cake 


Soaked prunes give this rich, dark cake a warming depth of flavor, making 
it a perfect dessert for the winter months. 


olteat =e 
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SERVES = 30.=S 40-45.“ UP TOB 
8-10 MINS MINS WEEKS 

Soaking time 

overnight 

Special equipment 

9in (22cm) round springform cake pan 

Ingredients 


Ye cup (402) prunes, coarsely chopped 

cup brandy, or cold black tea 

9 tbsp unsalted butter, diced, 
plus extra for greasing 

90z good-quality dark chocolate, at least 60% 
cocoa solids 

3 large eggs, at room temperature, separated 

*/s cup sugar 

1 cup (402) ground almonds 

cocoa powder, sifted, to dust 


Method 

1Soak the prunes in the brandy or tea 
overnight. When ready to bake, preheat 
the oven to 350°F (180°C). Grease the pan 
and line the base with parchment paper. 


2 Melt the chocolate and butter over a pan 
of gently simmering water; do not let the 
base of the bowl fouch the water. Cool. 
Whisk together the egg yolks and sugar with 
an electric hand mixer. Whisk the egg whites 
separately to soft peaks. 


3 Mix the cooled chocolate into the egg yolk 
mixture. Fold in the ground almonds, 
prunes, and their soaking liquid, and mix 
until well combined. Beat 2 tablespoons of 
the egg whites into the cake batter. Gently 
fold in the remaining egg whites. 


4 Pour the mixture into the pan, smooth the 
top, and bake in the center of the oven for 
40-45 minutes.The center will still be slightly 
soft. Leave the cake to cool for a few minutes 
in its pan, then turn it out on to a wire rack. 


5 Serve the cake upside down. Dust with 


cocoa powder and serve with créme fraiche. 


STORE This will keep in an airtight container 
for 5 days. 


Tea Bread 


A simple recipe; don't forget to use 
the soaking water as well as the fruit. 


Oe 


SERVES 20 1 UPTO 4 
8-10 MINS. HOUR WEEKS 
Soaking time 
overnight 


Special equipment 

9 x Stain (23 x 13cm) loaf pan 

Ingredients 

1 cups (90z) mixed dried fruit (golden raisins, 
raisins, currants, and mixed citrus peel) 

Ye cup light brown sugar 

1 cup cold black tea 

unsalted butter, for greasing 

1% cups all-purpose flour, plus more for dusting 

Ye cup (202) walnuts or hazelnuts, chopped 

l large egg, beaten 

12 tsp baking powder 

‘2 tsp salt 


Method 

1 Mix the dried fruit and sugar together 
and leave to soak in the cold tea overnight. 
When ready to bake, preheat the oven to 
350°F (180°C). Grease the loaf pan and 
dust with flour. 


2 Add the nuts and the egg to the fruit 
mixture, and mix well to combine. Sift over 
the flour, baking powder, and salt, and mix 
in thoroughly. 


3 Bake in the center of the oven for about 
1 hour, until the top is dark golden brown 
and springy to the touch, and a skewer 

inserted into the center comes out clean. 


4 Leave to cool for a few minutes in the 
pan, then turn out to cool completely on 
a wire rack. This is best served sliced or 
toasted with butter. 


STORE The bread will keep in an airtight 
container for 5 days. 


Light Fruit Cake 


Not everyone enjoys a classic rich fruit cake, especially after a hearty celebration meal. This lighter version 
is a quick and easy alternative that’s less heavy on the fruit. 
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SERVES 25 1% UPTOB 
8-12. MINS HOURS ~~ WEEKS 

Special equipment 

Deep 8in (20cm) round cake pan 


Ingredients 

12 tbsp unsalted butter, softened 

1 cup light brown sugar 

3 large eggs, at room temperature 
1% cups all-purpose flour, sifted 

2 tsp baking powder 

ltsp salt 


2-3 tbsp milk 
2 cups (100z) mixed dried fruit such as figs, 
pineapple, cherries if possible 


Method 

1 Preheat the oven to 350°F (180°C). Line the 
base and sides of the pan with parchment 
paper. In a bow, beat the butter and sugar 
together with an electric hand mixer until 
creamy, then beat in the eggs, one ata 
time, adding a little of the flour after each. 
Mix in the remaining flour, baking powder, 
salt, and the milk; the mixture should drop 


easily from the beaters. Add the dried fruit 
and mix in until well combined. 


2 Spoon the mixture into the pan, level the 
top, and bake for 1/2-1% hours, or until firm 
to the touch and a skewer inserted into the 
middle of the cake comes out clean. Leave 
in the pan to cool completely. Remove the 
parchment paper. 


STORE This will keep in an airtight container 
for 3 days. 
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Plum Pudding 


So-named because it contains prunes, this is a classic Christmas dish, 
here using butter instead of the traditional beef suet. 
finely grated zest and juice of 1 orange 


‘eZ 
S|5) x finely grated zest and juice of 1 lemon 


SERVES 45 8-10 UPTO1 Ye cup (302) pitted prunes, chopped 
8-10 MINS HOURS —YEAR 2s cup coldiblack tea 
Soaking time apple, grated 
overnight 8 tbsp unsalted butter, melted, 
plus extra for greasing 
cup dark brown sugar 
tbsp unsulfured light molasses 


Ls tbsp whisky or brandy 
als 
LY 


Special equipment 
2¥lb (kg) pudding bowl or 1 quart bowl 


Ingredients 2 large eggs, at room temperature, beaten 

Ye cup (302) raisins %e cup all-purpose flour 

Ye cup (202) currants tsp pumpkin pie spice 

%/s cup (40z) golden raisins ‘2 tsp baking powder 

Ya cup (202) mixed citrus peel, chopped Y4 tsp salt 

1 cup (402) mixed dried fruit, such as figs, cup (402) fresh white bread crumbs 
dates, and cherries, chopped Ys cup (20z) chopped almonds 


7s cup beer 


Method 

1 Put the first 9 ingredients into a large bowl 4 Grease the pudding bowl and pour in the 
and mix well. Put the prunes in a small mixture. Cover with 2 layers of parchment 
bowl and pour in the tea. Cover the bowls, — paper and 1 layer of foil. Tie the layers to 
then leave to soak overnight. the bowl with string, then put the bowl on 


a rack in a large deep pan of simmering 
water that comes at least halfway up the 
side. Cover tightly and steam for 8-10 hours. 


2 Drain the prunes and discard any 

remaining tea. Add the prunes and the 
apple to the rest of the fruit, followed by 
the butter, sugar, molasses, and eggs. 5 Check regularly to make sure that the 
Stir well. water level does not drop too low. Serve 


3 Sift in the flour with the pumpkin pie bed asec oe ee | 


spice, baking powder, and salt, then stir 

the bread crumbs and almonds into the STORE If well sealed, the pudding will keep 
mixture. Mix together well until all the for up to 1 year in a cool place. 
ingredients are thoroughly combined. 


BAKER’S TIP 
When steaming a pudding for an extended Chat 


time, itis very important that the water level 
in the pan should not drop too low. There are 
a couple of easy ways to avoid this. Either set 
a timer every hour, to remind you to check 
the water level, or put a marble in the pan 
so it rattles when the water level drops. 
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Stollen 


This rich, fruity sweet bread, originally from Germany, is traditionally served 
at Christmas and makes a great alternative to Christmas cakes or pies. 


Oils) 
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SERVES 30 () UP TO 4 
MINS = MINS WEEKS 

Soaking time 

overnight 

Rising and proofing time 

2-3 hours 

Ingredients 


14 cup (702) raisins 
3/4 cup (402) currants 


Method 

1 Put the raisins and currants into a medium 
bowl, pour in the rum, and leave the 
ingredients to soak overnight. 


2 The following day, sift the flour into a large 
bowl, make a well in the center, sprinkle in 
the yeast, and add 1 teaspoon of the sugar. 
Gently heat the milk until lukewarm and 
pour on top of the yeast. Let stand at room 
temperature for 15 minutes, or until frothy. 


3 Add the rest of the sugar, the vanilla 
extract, salt, pumpkin pie spice, eggs, and 
butter. Using a wooden spoon, or electric 
mixer with a dough hook, mix, then knead 
the ingredients together for 5 minutes, or 
until they form a smooth dough. 


4 Transfer to a lightly floured work surface. 
Add the candied peel, soaked raisins and 
currants, and almonds, kneading for a few 
minutes until incorporated. Return the dough 
to the bowl, cover with plastic wrap, and let 
rise in a warm place until doubled in size. 


BAKER’S TIP 

Stollen can be made with any combination 
of dried fruits. It can be plain, as in this 
recipe, or stuffed with a marzipan or 
frangipane layer. Any leftovers are great 
for breakfast, lightly toasted, with butter. 


Ye cup rum 

3 cups all-purpose flour, plus extra for dusting 
1(/402/10g) package dried yeast 

V4 cup sugar 

Ye cup milk 

few drops of pure vanilla extract 
pinch of salt 

V2 tsp pumpkin pie spice 

2 large eggs, at room temperature 
12 tbsp unsalted butter, softened 
7oz (200g) mixed candied citrus peel 
1 cup (402) ground almonds 
confectioner’s sugar, for dusting 


5 Preheat the oven to 325°F (160°C). Line 

a baking sheet with parchment paper. On a 
floured surface, roll out the dough to make 
a 12 x 10in (30 x 25cm) rectangle. Fold 1 
long side over, just beyond the middle, then 
fold over the other long side to overlap the 
first, curling it over slightly on top to create 
the stollen shape. Transfer to the baking 
sheet, and put in a warm place to rise 
again until doubled in size. 


6 Bake in the oven for 50 minutes, or until 
risen and pale golden. Transfer to a wire 
rack to cool completely, then generously 
dust with confectioner’s sugar. Serve cut 
into thick slices, with or without butter. 


STORE The stollen will keep in an airtight 
container for 4 days. 
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Chocolate Chestnut Roulade 


Perfect for a winter celebration, this rolled sponge is filled with a rich chestnut purée mixed with whipped cream. 


f é | F*) Ingredients For the filling To finish and decorate 
| CJ} butter, for greasing 40z (125g) chestnut purée Ya cup sugar 
ears ==s Ya cup cocoa powder 2 tbsp dark rum 2 tbsp dark rum 
SERVES anes hanes Hs 1 tbsp all-purpose flour 2h cup heavy cream Ye cup heavy cream 
pinch of salt loz (30g) dark chocolate, 20z (50g) dark chocolate, grated 
Special equipment 5 large eggs, separated finely chopped 
17 x Nin (43 x 28cm) baking sheet, cup sugar sugar to taste (optional) 


piping bag and star nozzle 


. - Ze. 
1 Preheat the oven to 425°F (220°C). Grease 2 Sift the cocoa powder, flour, and salt into 3 Beat the egg yolks with % of the sugar; it 


a baking sheet. Line with parchment paper. —_a large bowl and set aside. should leave a ribbon trail. 


re 
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4 Whisk the egg whites until stiff. Sprinkle in the 5 Sift / of the cocoa mixture over the yolk 6 Fold together lightly. Add the remaining 
remaining sugar and whisk again until glossy. mixture. Add ' of the egg whites. cocoa mixture and egg white in 2 batches. 


* 


all 


7 Pour the batter onto the prepared baking _—_‘8 Bake in the bottom of the oven for 5-7 9 Remove the cake from the oven, invert onto a 
sheet. Spread the batter almost to the edges. minutes. The cake will be risen and just firm. | damp towel, and peel off the parchment paper. 


10 Tightly roll up the cake around the damp 
kitchen towel and leave to cool. 


ue Y 
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13 Fold the chocolate and chestnut mixture 
into the whipped cream. Add sugar to taste. 


16 Using the parchment underneath, carefully 
roll up the filled cake as tightly as possible. 


y 
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17 Whip the cream and remaining sugar 
until stiff. Fill the piping bag with the cream. 
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Tl Put the chestnut purée in a bowl with the 12 Melt the chocolate in a bowl over a pot of 


rum. Whip the cream until it forms soft peaks. simmering water. Stir into the chestnut mixture. 


\ mae 0) 


14 To finish, simmer half the sugar in % cup of | 15 Unroll the cake on fresh parchment paper. 


water for 1 minute. Cool and stir in the rum. Brush with syrup and spread the chestnut mix. 


18 With a serrated knife, trim each end of the cake diagonally. Transfer to a serving plate. 
Decorate with the whipped cream and chocolate shavings. Best eaten on the day it is made. 
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Chocolate Roulade variations 


Chocolate Log 


A roulade with the classic pairing 
of dark chocolate and raspberry. 


OME 


SERVES 30 15 UPTO 24 
10 MINS MINS WEEKS 

Special equipment 

8 x 12in (20 x 30cm) jelly roll pan 

Ingredients 

3 large eggs, at room temperature 

‘s cup sugar 


Ye cup all-purpose flour 

3 tbsp cocoa powder 

‘2 tsp baking powder 

3% cup heavy cream 

50z (140g) dark chocolate, chopped 
3 tbsp raspberry jam 

confectioner’s sugar, for dusting 


Method 
1Preheat the oven to 350°F (180°C). Line the 
pan with parchment paper. 


2 In a bowl, whisk the eggs with the sugar 
and 1 tablespoon water for 5 minutes, until 
light; the mixture should hold a trail. Sift the 
flour, cocoa powder, and baking powder 
over the beaten eggs, then quickly fold in. 


3 Pour the cake mixture into the lined pan 
and bake for 12 minutes. Turn it out on to 
anew piece of parchment paper. Peel 
the paper from the base of the cake and 
discard. Roll the cake up, while still hot, 
keeping the paper inside. Leave to cool. 


4 Meanwhile, to make the frosting, pour the 
cream into a saucepan, bring to a boil, then 
remove from the heat. Add the chopped 
chocolate and leave it to melt, stirring 
occasionally, so it cools and thickens. 


5 Carefully unroll the cake and spread 
raspberry jam over the surface. Spread 

's of the frosting over the raspberry jam, 
and roll it up again. Place the roll on a 
board, seam-side down. Spread the rest of 
the frosting over the the cake. Transfer to a 
serving plate. Just before serving, dust with 
confectioner’s sugar. 


STORE The cake will keep, chilled, for 2 days. 


Chocolate Amaretti Roulade 


Crushed Amaretti cookies add texture and crunch to this beautiful 


and indulgent roulade. > 


\/ "I 
oltedt=es 
| Tar 
SERVES 25-30 20-8 WEEKS, 
6-8 MINS MINS: UNFILLED 


Special equipment 

8 x 12in (20 x 30cm) jelly roll pan 

Ingredients 

6 large eggs (at room temperature), separated 
2, cup sugar 

Ye cup cocoa powder 

confectioner’s sugar, for dusting 

1% cups heavy whipping cream 

2-3 tbsp Amaretto or brandy 

20 Amaretti cookies, crushed, plus 2 for topping 
202 (50g) dark chocolate 


Method 

1 Preheat the oven to 350°F (180°C). Line the 
pan with parchment paper. Put the egg yolks 
and sugar in a large bow! set over a pan of 
simmering water and whisk vigorously with 
a balloon whisk or an electric hand mixer 
until pale, thick, and creamy. This will take 
about 10 minutes. Remove from the heat. 


2 Put the egg whites in a large bowl and 
whisk until soft peaks form. Sift the cocoa 
powder into the egg yolk mixture and fold in 
along with the egg whites. Pour into the pan 
and bake for 20 minutes, or until just firm 

to the touch. Allow the pan to cool slightly 
before turning the cake out face down on 

to a sheet of parchment paper dusted with 
confectioner’s sugar. Remove the pan, but 
leave the parchment. Let cool for 30 minutes. 


3 Whisk the cream with an electric hand 
mixer until soft peaks form. Peel the 
parchment paper from the cake and place 

it underneath. Trim the sides, then drizzle 
with the Amaretto or brandy. Spread with 
the cream, scatter with the crushed cookies, 
and grate most of the chocolate over the top. 


4 Starting from one of the short sides, roll the 
roulade up. Place on a serving plate with 

the seam underneath. Crumble over the extra 
cookies, grate with the remaining chocolate, 
and dust with confectioner’s sugar. 


Chocolate and Buttercream Roll 


This chocolatey variation on a Swiss roll is simple to make and always a hit 


with kids—perfect for a children’s party. 
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SERVES 20-25 10 
8-10 MINS: MINS: 


Special equipment 
8 x 12in (20 x 30cm) jelly roll pan 


Ingredients 
3 large eggs, at room temperature 
Ys cup sugar 
a cup all-purpose flour 
Ya cup cocoa powder, 
plus extra to dust 
5 tbsp butter, softened 
1 cup confectioner’s sugar 


Method 

1 Preheat the oven to 400°F (200°C) and line 
the pan with parchment paper. Sit a bowl 
over a pot of simmering water, add the eggs 


and sugar, and whisk for 5-10 minutes, until 
thick and creamy. Remove from the heat, sift 
in the flour and cocoa, and fold in. 


2 Pour into the pan and bake for 10 minutes, 
or until springy to the touch. Cover with a 
damp kitchen towel and let cool. Turn the 
cake out, face down, onto a sheet of 
parchment paper dusted with cocoa powder. 
Peel off the parchment paper it was baked on. 


3 Whisk the butter until creamy. Beat in the 
confectioner’s sugar, a little at a time, then 
spread the mixture over the cake. Using the 
parchment paper to help you, roll the cake 
up, Starting from one of the ends. Dust with 
more cocoa powder, if needed, and serve. 


STORE The cake will keep, chilled, for 3 days. 
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Black Forest Gateau 


Newly resurrected to its glorious best, this classic German cake deserves its place on a celebration table. 


a __ | Ingredients For the filling and decoration 
ATA 3 
Co] |) =~ | 6tbsp butter, melted 2 x 140z (425g) cans pitted black 
- 6 large eggs, at room temperature cherries, drained, 6 tbsp juice reserved 
SERVES 55 40 UPTO 4 34 cup sugar and cherries from 1 can coarsely 
8 MINS MINS WEEKS 
%/ cup all-purpose flour chopped 

Special equipment Ye cup cocoa powder, 4 tbsp Kirsch 
Yin (23cm) springform cake pan plus more for dusting 2 cups heavy cream 
piping bag with star-shaped nozzle tsp pure vanilla extract 602z (150g) dark chocolate, grated 


1 Preheat the oven to 350°F (180°C). Grease 2 Put the eggs and sugar into a large 3 Place the bowl over a pot of simmering 
and line the pan with parchment paper. heatproof bowl that will fit over a saucepan. _ water. Don’t let the bowl touch the water. 
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4 Whisk until the mixture is pale and thick, 5 Remove from the heat and whisk for 6 Sift the flour and cocoa together, and gently 
and will hold a trail from the beaters. another 5 minutes, or until cooled slightly. fold into the egg mixture using a spatula. 


’ / 


7 Fold in the vanilla and butter. Transfer to 8 Bake in the oven for 40 minutes, or until 9 Turn out on to a wire rack, discard the 
the prepared pan and level the surface. risen and just shrinking away from the sides. paper, and cover with a clean cloth. Let it cool. 


10 Carefully cut the cake into 3 layers. Use a 
serrated knife and long sweeping strokes. 


\p 


13 Place a layer of cake on a plate. Spread 
with cream and half the chopped cherries. 


16 Press grated chocolate onto the creamy 
sides with a palette knife. 


17 Pipe a ring of cream swirls around the 
cake and place the whole cherries inside. 


Tl Combine the reserved cherry juice with the 12 Whip the cream in a separate bowl until it 


Kirsch, and drizzle a third over each layer. just holds its shape; it should not be stiff. 


~ _— 


14 Repeat with the second sponge. Top with ~—- 15 Spread the sides with a thin layer of the 


the final sponge, baked side up. Press down. cream. Transfer the rest to the piping bag. 


18 Sprinkle any remaining chocolate evenly over the peaks of piped cream before serving. 


STORE The cake can be covered and chilled for up to 3 days. 
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Gateau variations 


German Cream Cheese Torte 
This German dessert is a cross between a cheesecake and a sponge cake. It makes a good party dessert 


as it can be made in advance. 


SERVES 40 30 
8-10 MINS — MINS 

Chilling time 

3 hrs, or overnight 


Special equipment 
Yin (22cm) springform pan 


Ingredients 
11 tbsp unsalted butter, softened, 
or soft margarine, plus extra for greasing 
1 cup sugar 
3 large eggs 
1cup all-purpose flour 
tsp baking powder 
juice of 2 lemons and finely grated zest of 1 
1 tbsp unflavored powdered gelatin 
1 cup heavy cream 
1 cup (90z) quark, or see Baker's Tip 
confectioner’s sugar, for dusting 


Method 
1Preheat the oven to 350°F (180°C). Grease 
the pan and dust with flour. 


2 Cream the butter or margarine and % cup 
sugar together. Beat in the eggs, one at a 
time, until the mixture is smooth and creamy. 
Sift together the flour and baking powder, 
and fold into the batter with the zest. Spoon 
into the pan and bake for 30 minutes, or 
until well risen. Turn the cake out onto a wire 
rack. Slice it in half horizontally with a 
serrated knife. Allow it to cool completely. 


3 To make the filling, heat the lemon juice 
in a small pan, then remove from the heat. 
Add the gelatin to the lemon juice. Stir until 
dissolved, then let cool. 


4 Whisk the cream until firm. Beat together 
the quark, zest, and the remaining sugar, 


then beat in the lemon juice and gelatin. 
Fold in the cream. 


5 Spoon the filling onto one cake half. 

Slice the second half into eight pieces and 
arrange on top of the filling; pre-cutting the 
top layer makes it easier to serve. Chill for 
at least 3 hours, or overnight. Sift over 
confectioner’s sugar and sprinkle with 
lemon zest. 


PREPARE AHEAD Can be made up to 3 days 
ahead and kept in the refrigerator. 


BAKER’S TIP 

If you cannot find any quark it can easily 
be substituted with low-fat cottage cheese, 
processed to a paste in a food processor 
with blade attachment. 


Bavarian 
Raspberry Gateau 


When raspberries are not in season, 
you can use frozen berries. 


ee 


SERVES 55-60 20-25 
8 MINS: MINS: 


Chilling time 

4hrs 

Special equipment 

Yin (22cm) springform pan 

blender 

Ingredients 

4 tbsp unsalted butter, plus extra for greasing 
1 cup all-purpose flour, plus extra for dusting 
pinch of salt 

4 large eggs, beaten 

2 Cup sugar 

2 tbsp Kirsch 

For the raspberry cream 

Ilb 202 (500g) raspberries 

3 tbsp Kirsch 

1 cup sugar 

1. cup heavy cream 

4 cups milk 

lvanilla bean, split, or 2 tsp pure vanilla extract 
10 large egg yolks 

3 tbsp cornstarch 

1 tbsp unflavored powdered gelatin 


Method 

1 Preheat the oven to 425°F (220°C). Grease 
the pan with butter and line the base with 
buttered parchment paper. Sprinkle in 2-3 
tablespoons flour. Melt the butter and let it 
cool. Sift the flour and salt into a bowl. Put 
the eggs in a bowl and beat in the sugar, 
using an electric hand mixer, for 5 minutes. 


2 Sift one-third of the flour mixture over the 
egg mixture and fold in. Add the remaining 
flour in 2 batches. Fold in the butter. Pour into 
the pan and bake for 20-25 minutes, until 
the cake has risen. 


3 Turn out the cake onto a wire rack. Let cool. 
Remove the parchment. Trim the top and 
bottom so that they are flat. Cut the cake 
horizontally in half. Clean, dry, and re-grease 
the pan. Put a cake round in the pan and 
sprinkle it with 1 tablespoon of the Kirsch. 


4 Purée three-quarters of the berries in 
a blender, then work through a sieve to 
remove the seeds. Stir in 1 tablespoon of 
the Kirsch with 2 cup of the sugar. Whip 
the cream until it forms soft peaks. 


5 Put the milk in a pan. Add the vanilla bean, 
if using. Bring to a boil. Remove the pan 
from the heat, cover, and let stand in a warm 
place for 10-15 minutes. Remove the bean. 
Set aside one-quarter of the milk. Stir the 
remaining sugar into the milk in the pan. 


6 Beat the egg yolks and cornstarch in 

a bowl. Add the hot milk and whisk until 
smooth. Pour the yolk mixture back into the 
pan and cook over medium heat, stirring, 
until the custard comes to a boil. Stir in the 
reserved milk and the vanilla extract, if using. 


7 Strain the custard equally into 2 bowls. 

Let cool. Stir 2 tablespoons of Kirsch into 
one half. Set this custard aside to serve with 
the finished dessert. Sprinkle the gelatin 
over 4 tablespoons of water in a small pan 
and let soften for 5 minutes. Heat until the 


gelatin is melted and pourable. Stir into 
the bowl of unflavored custard, along 
with the raspberry purée. 


8 Set the bowl in a pan of iced water. Stir the 
mixture until it thickens. Remove the bowl 
from the water. Fold the raspberry custard into 
the whipped cream. Pour half into the cake 
pan. Sprinkle with a few reserved raspberries. 
Pour the remaining Bavarian cream on the 
berries. Sprinkle with 1 tablespoon of Kirsch 
over the second cake round. 


9 Lightly press the cake round, sprinkled- 
side down, on the cream. Cover with plastic 
wrap and refrigerate for at least 4 hours, 
until firm. To serve, remove the side of the 
pan and place on a serving plate. Decorate 
the top of the cake with the reserved 
raspberries, and serve the Kirsch custard 
sauce separately. 


PREPARE AHEAD Can be made up fo 2 days 
ahead and kept in the refrigerator; remove 
1 hour before serving. 
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Bienenstich 


The name of this German recipe translates as “bee sting” cake. 
Legend has it that the honey attracts bees that sting the baker! 


'e(Z\5) 


SERVES 20 20-25 
8-10 MINS MINS 


Rising and proofing time 

Thr 5 mins-1 hr 20 mins 

Special equipment 

8in (20cm) round cake pan 

Ingredients 

%/ cup all-purpose flour, plus extra for dusting 

1 tbsp unsalted butter, softened and diced, 
plus extra for greasing 

2 tsp sugar 

ltsp dried yeast 

pinch of salt 

llarge egg 

oil, for greasing 


Method 

1Sift the flour into a bowl. Quickly rub in 
the butter, then add the sugar, yeast, and 
salt and mix well. Beat in the egg and add 
enough water to make a soft dough. 


2 Knead on a floured surface for 5-10 
minutes, or until smooth, elastic, and shiny. 
Put in a clean, oiled bowl, cover with plastic 
wrap, and leave to rise in a warm place for 
45-60 minutes, or until doubled in size. 


3 Grease the cake pan and dust with flour. 
Knock back the dough and roll it out into a 
circle, so that it fits the pan. Push it into the 
pan and cover with plastic wrap. Leave to 
rise for 20 minutes. 


4 To make the glaze, melt the butter in 
asmall pan, then add the sugar, honey, 
and cream. Cook over low heat until the 
sugar has dissolved, then increase the 
heat and bring to a boil. Allow to simmer 


BAKER’S TIP 

This German recipe is traditionally filled with 
créme patissiére, as in this recipe. It makes 
a smooth, luxurious filling, which, these 
days, is a real treat. However, if you are 
pressed for time, an easier option would be 
to fill the cake with whipped heavy cream, 
lightly scented with vanilla extract. 


For the glaze 

2 tbsp butter 

2 tbsp sugar 

1 tbsp honey 

1 tbsp heavy cream 

Ys cup (loz) slivered almonds 
1 tsp lemon juice 

For the créme pGtissiére 

1 cup whole milk 

1 tbsp cornstarch 

2 vanilla beans, split and seeded 
Va Cup Sugar 

3 large egg yolks 

2 tbsp unsalted butter, diced 


for 3 minutes, then remove the pan from 
the heat and add the almonds and lemon 
juice. Allow to cool. 


5 Preheat the oven to 375°F (190°C). 
Carefully spread the glaze over the dough, 
leave to rise for another 10 minutes, then 
bake for 20-25 minutes, ensuring it doesn’t 
get too dark on the top. Allow to cool in the 
pan for 30 minutes, then carefully transfer 
fo a wire rack. 


6 Now, make the créme pGtissiére. Pour 
the milk into a heavy saucepan and add 
the cornstarch, vanilla seeds and beans, 
and half the sugar. Place over low heat. 
Meanwhile, whisk the egg yolks with the 
remaining sugar in a bowl. Continue 
whisking and slowly pour in the hot milk. 
Transfer to the pan and whisk until it just 
comes to a boil, then remove from the heat. 


7 Immediately place the whole saucepan 
into a bowl of iced water and remove the 
vanilla beans. Once the sauce has cooled, 
add the butter and briskly whisk into the 
sauce until it is smooth and glossy. 


8 Slice the cake in half. Spread a thick layer 
of creme patissiére on the bottom half, then 
place the almond layer on top. Transfer to 

a serving plate. 
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Kugelhopf 


Dark raisins and chopped almonds are baked into this classic kugelhopf, 
an Alsatian favorite. A dusting of confectioner’s sugar hints at the sweet filling. 


MAKES 45-50 45-50 UP TO8 
TRING MINS MINS WEEKS 
Rising and proofing time 
2-2'hhrs 

Special equipment 


10 cup kugelhopf or ring mold 


Method 

1Bring the milk just to a boil in a saucepan, 
pour ¥4 cup of it into a bowl, and let cool to 
lukewarm. Add the sugar and butter to the 
milk in the pan and stir until melted. Let cool. 


2 Sprinkle the yeast over the 4 cup milk and 
let stand for 5 minutes until dissolved, 
stirring once. Sift the flour and salt into the 
bowl of an electric mixer fitted with a dough 
hook. Add the dissolved yeast, eggs, and 
the butter mixture. 


3 Gradually draw in the flour and work it 
into the other ingredients to form a smooth 
dough. Knead for 5-7 minutes, until very 
elastic. It should be very sticky. Cover with a 
damp kitchen towel and let rise in a warm 
place for 1-1¥2 hours, until doubled in bulk. 


4 Meanwhile, grease the mold with butter. 
Freeze the mold until the butter is hard 
(about 10 minutes) then butter it again. Pour 
boiling water over the raisins and allow to 
plump up. 


BAKER’S TIP 

This dough is very sticky. It is natural to want 
to add more flour, in order to make it look 
more like a conventional dough. However, 
this would be a mistake, as it would make 
the kugelhopf tough. 


Ingredients 

2h cup milk 

2 tbsp sugar 

11 tbsp unsalted butter, diced, 
plus extra for greasing 

1tbsp dried yeast 

3% cups bread flour 

ltsp salt 

3 large eggs (at room temperature), beaten 

Ye cup (302) raisins 

Ys cup (202) blanched almonds, chopped, 
plus 7 whole blanched almonds 

confectioner’s sugar, for dusting 


5 Knock back the dough lightly with your 
hand to push out the air. Drain the raisins, 
reserving 7 of them, and knead the rest into 
the dough with the chopped almonds. 
Arrange the reserved raisins and whole 
almonds in the bottom of the mold. 


6 Drop the dough into the mold, cover with 
a kitchen towel, and let rise in a warm 
place until it comes just above the top of the 
mold. It should take about 30-40 minutes. 
Preheat the oven to 375°F (190°C) when the 
bread has risen. 


7 Bake the kugelhopf until puffed and 
brown, and the bread starts to shrink from 
the side of the mold, 45-50 minutes. Let it 
cool slightly. Turn out on to a wire rack and 
let cool completely. Just before serving, sift 
over the confectioner’s sugar. 


STORE The kugelhopf will keep in an airtight 
container for 3 days. 
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Chestnut Millefeuilles 


Sure to impress, this dessert is actually quite easy fo make and can be prepared up to 6 hours ahead and chilled. 


dail: Ingredients Ilb 50z (600g) all-butter puff pastry, 
1S) mF Ci Ve cups milk store-bought 
== 4 large egg yolks 1 cup heavy cream 


SERVES 2 25-30 Ya cup sugar llb 20z (500g) marrons glacés 
. BOURSE > MINUTES 3 tbsp all-purpose flour, sifted (candied chestnuts), crumbled 
Chilling time 2 tbsp dark rum Ys cup confectioners sugar, 
Thr plus extra if needed 


: / 
1 Heat the milk in a pan over medium heat 2 Whisk the egg yolks and sugar for 2-3 3 Gradually whisk the milk into the egg mixture 
until it just comes to a boil. Take off heat. minutes until thick. Whisk in the flour. until smooth. Return to a clean pan. 


—= 


4 Bring to a boil, whisking, until thickened. 5 |flumps form in the pastry cream, remove — 6 Let cool, then stir in rum. Transfer to a bowl, 
Reduce heat to low and whisk for 2 minutes. _ from the heat and whisk until smooth again. cover with plastic wrap, and chill for 1 hour. 


~ 


a 


7 Preheat the oven to 400°F (200°C). Sprinkle 8 Roll out the pastry to a rectangle a little larger 9 Roll the dough around a rolling pin. Unroll it 
a baking sheet evenly with cold water. than the baking sheet, about Yin (3mm) thick. onto the baking sheet. Let the edges overhang. 


ijt | 
| Ai) | 


10 Press the dough down lightly on the TI Prick the dough all over with a fork. Cover 12 Bake for 15-20 minutes. Remove from the 
baking sheet, then chill for about 15 minutes. with parchment paper. Set a wire rack on top. oven, grip the sheet and rack, invert the pastry. 
i \.\ 
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13 Slide the baking sheet back under the 14 Remove from the oven and carefully slide 15 While still warm, trim around the edges 
pastry and bake for another 10 minutes. the pastry onto a cutting board. with a large, sharp knife to neaten. 


> s 
16 Cut the trimmed sheet lengthwise into 17 Pour the cream into a bowl and whip 18 Using a large metal spoon, fold the 
3 equal strips. Allow to cool. until fairly firm. whipped cream into the chilled pastry cream. 
; _ 


wv i 
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19 With a palette knife, spread half the cream 20 Sprinkle with half the chestnuts. Repeat fo —_21 Sift over confectioner’s sugar and divide into 
mixture evenly over one pastry strip. make 2 layers and top with the last strip. portions with a serrated knife. 
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Millefeuilles variations 
Chocolate Millefeuilles 


A decadent and mouth-watering millefeuilles, filled with dark chocolate 
cream and decorated with white chocolate drizzles. 


ese) 


Bate 2 25-30 
HOURS MINS 
Chilling time 
Thr 
Ingredients 
1 quantity pastry cream, see page 88, steps 1-5 
2 tbsp brandy 


llb 50z (600g) all-butter puff pastry, store-bought 
20z (50g) dark chocolate, melted and cooled 

Wve cups heavy cream 

Joz (30g) white chocolate, melted and cooled 


Method 
1Stir the brandy into the cream, cover with 
plastic wrap, and chill for 1 hour. 


2 Preheat the oven to 400°F (200°C). 
Sprinkle a baking sheet with cold water. 

Roll out the pastry to a rectangle larger than 
the baking sheet. Transfer to the sheet, 
letting the edges overhang. Press the dough 
down. Chill for 15 minutes. Prick all over 
with a fork. Cover with parchment paper, 
then set a wire rack on top. Bake for 15-20 
minutes, until it just begins to brown. 


Gripping the sheet and rack, invert the 
pastry, slide the baking sheet back under 
and continue baking for 10 minutes, until 
both sides are browned. Remove from the 
oven and slide the pastry onto a cutting 
board. While still warm, trim the edges then 
cut lengthwise into 3 equal strips. Let cool. 


3 Whip the heavy cream until stiff. Stir it into 
the pastry cream with two-thirds of the 
melted dark chocolate. Cover and chill. 
Spread the remaining melted chocolate over 
one of the pastry strips to cover it. Let it set. 


4 Put another pastry strip on a plate, spread 
with half the cream, top with the remaining 
strip, and spread with the rest of the cream. 
Cover with the chocolate-coated strip. 


5 Put the white chocolate into one corner of 
a plastic bag. Twist the bag to enclose the 
chocolate and snip off the tip of the corner. 


Pipe trails of chocolate over the millefeuilles. 


PREPARE AHEAD The dish can be made 
ahead and chilled for up to 6 hours. 


Vanilla Slices 


Classic pastries sandwiched with thick 
custard and sweet, luscious jam. 


‘eZ (5) 


Sead 25-30 
fiouRs MINS 
Chilling time 
Thr 


Special equipment 

small piping bag with thin nozzle 

Ingredients 

12 cups heavy cream 

1 quantity pastry cream, see page 88, steps 1-5 
Ilb 50z (600g) all-butter puff pastry, store-bought 
°/, cup confectioner’s sugar 

1 tsp cocoa powder 

‘be jar smooth strawberry or raspberry jam 


Method 

1Whip the heavy cream until stiff peaks form. 
Fold it into the pastry cream and chill.Preheat 
the oven to 400°F (200°C). Sprinkle a baking 
sheet with cold water. Roll out the pastry to a 
rectangle larger than the baking sheet, then 
transfer to the sheet, letting the edges 
overhang. Press the dough down. Chill 

for 15 minutes. 


2 Prick the dough with a fork. Cover with 
parchment paper, then set a wire rack on 
top. Bake for 15-20 minutes, until it just 
begins to brown. Hold the sheet and rack 
and invert the pastry. Slide the baking sheet 
back under and bake for 10 more minutes, 
until both sides are browned. Remove from 
the oven and slide the pastry onto a cutting 
board. While still warm, cut it into 2 x 4in 

(5 x 10cm) rectangles, in multiples of 3. 


3 Put the confectioner’s sugar in a bowl and 
add 1-12 tablespoons cold water. Take 2 
tablespoons out and mix with the cocoa 

to make a small amount of chocolate icing. 
Place the chocolate icing in a piping bag 
with a thin nozzle. Take a third of the pastry 
pieces and spread them with the white icing. 
While the icing is wet, pipe horizontal lines 
across them using the chocolate icing, then 
drag a skewer through the lines vertically to 
produce a striped effect. Allow to dry. 


4 Spread the remaining pastry pieces with 
a thin layer of the jam. Spread a ‘in (Icm) 
layer of pastry cream on top of the jam, 
and clean up the edges with a knife. 


5 To assemble the vanilla slices, take a 
piece of pastry with jam and pastry cream, 
and place another gently on top. Press 
down lightly before topping with a third 
iced piece of pastry. 


PREPARE AHEAD The dish can be made 
ahead and chilled for up to 6 hours. 


Summer Fruit 
Millefeuilles 


Beautiful and appetizing on a buffet 
table, or at a garden tea party. » 


SERVES 2 


25-30 
8 HOURS = MINS 
Chilling time 
Thr 
Ingredients 


1 quantity pastry cream, see page 88, steps 1-5 

Ilb 502 (600g) all-butter puff pastry, store-bought 

1 cup heavy cream 

140z (400g) mixed summer fruits, such as 
strawberries, diced, and raspberries 

confectioner’s sugar, for dusting 


Method 

1 Preheat the oven to 400°F (200°C). 
Sprinkle a baking sheet evenly with cold 
water. Roll out the pastry to a rectangle 
larger than the baking sheet, and about ein 
(3mm) thick. Roll the dough around a rolling 
pin, then unroll it onto the baking sheet, 
letting the edges overhang. Press the 
dough down. Chill for about 15 minutes. 


2 Prick the dough with a fork. Cover with 
parchment paper, then set a wire rack 

on top. Bake for 15-20 minutes, until it just 
begins to brown. Gripping the sheet and 
rack, invert the pastry. Slide the baking 
sheet back under and bake for 10 more 
minutes, until both sides are browned. 


Remove from the oven and slide the pastry 
onto a cutting board. While still warm, trim 
the edges then cut lengthwise into 3 equal 
strips. Let cool. 


3 Whip the heavy cream until firm. Fold into 
the pastry cream. Spread half the pastry 
cream filling over 1 pastry strip. Sprinkle with 
half the fruit. Repeat with another strip, to 
make 2 layers. Put the last pastry strip on 
top, and press down. Sift the confectioner’s 
sugar thickly over the millefeuilles. 


PREPARE AHEAD The dish can be made 
ahead and chilled for up to 6 hours. 


BAKER'S TIP 

Once you have mastered the art of assembling 
the pastry, millefeuilles can be made in endless 
variations. Large, for an impressive buffet 
centerpiece, or in individual portions for an 
indulgent afternoon tea, sandwiched together 
with whatever filling you prefer. 
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Vanilla Cream Cupcakes 


A cupcake is quite dense in consistency, which allows it to carry more elaborate types of frosting. 


__ | Ingredients For the frosting 
Tike. Ei|| a | 1s cups all-purpose flour 1 cup confectioner’s sugar 


2 tsp baking powder 1tsp pure vanilla extract 
Baie Z ae-2s 4 WEEKS HES: 1 cup sugar 7 tbsp unsalted butter, softened 
‘2 tsp salt cupcake sprinkles (optional) 
Special equipment 7 tbsp unsalted butter, softened 
2 x 12-hole cupcake pans 3 large eggs, at room temperature 


piping bag and star nozzle (optional) %/ cup milk 
1tsp pure vanilla extract 


1 Preheat the oven to 350°F (180°C). Place the 2 Mix together with your fingertips until it 3 In another bowl, whisk the eggs, milk, and 
first 5 ingredients in a bowl. resembles fine bread crumbs. vanilla extract together until well blended. 
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4 Slowly pour the egg mixture into the dry 5 Whisk gently until smooth, being careful not 6 Pour all the cake batter into a large 
ingredients, whisking all the time. to over-mix. Too much beating toughens cakes. measuring cup to make it easier to handle. 


7 Place the cupcake paper liners into the 8 Carefully pour the cake mixture into the 9 Bake for around 20 minutes, until lightly 
holes in the cupcake pans. liners, filling each one only half full. colored, firm, and springy to the touch. 


10 Check if the cakes are done by inserting 11 lf traces of cake batter remain on the skewer, 12 Leave for a few minutes, then transfer the 
a skewer into the center of one cupcake. cook for a minute more, then test again. cupcakes to a wire rack to cool completely. 


7 


\ : Ps << aa 
13 For the frosting, combine the confectioner's 14 Beat with an electric hand mixer until very 15 To be sure the cakes are completely cool to 
sugar, vanilla extract, and butter in a bowl. light and fluffy; this will take about 5 minutes. — the touch, or they will begin to melt the frosting. 
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_# 
16 If frosting by hand, add a spoonful of the 17 Then use the back of a spoon dipped in 18 For a more professional result, transfer 
frosting mix to the top of each cake. warm water to smooth the surface. the frosting to the piping bag. 


F . i 


19 Pipe by squeezing out the frosting with one 20 Starting from the edge, pipe a spiral of 21 Decorate with sprinkles. STORE Will keep in 
hand while holding the cake with the other. frosting that comes to a peak in the center. an airtight container for 3 days. 
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Cupcake variations 
Chocolate Cupcakes 


Classic chocolate cupcakes are another must-have recipe. A guaranteed 


winner for children’s parties! 


| 35) te 
vir 
MAKES, 20 Cj 4 WEEKS, 

MINS MINS UN-ICED 
Special equipment 


2x 12-hole cupcake pans 
piping bag and star nozzle (optional) 


Ingredients 

Ys cups all-purpose flour 

2 tsp baking powder 

4 tbsp cocoa powder 

cup sugar 

‘a tsp salt 

7 tbsp unsalted butter, softened 
3 large eggs, at room temperature 
7s cup milk 

tsp pure vanilla extract 

tbsp Greek yogurt 


For the frosting 

cup confectioner’s sugar 
Ya cup cocoa powder 

7 tbsp softened butter 


Method 
1 Preheat the oven to 350°F (180°C). Sift the 
flour, baking powder, and cocoa into a 
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bowl. Add the sugar, salt, and butter. Mix 
until it resembles fine bread crumbs. In a 

bowl, whisk the eggs, milk, vanilla extract, 
and yogurt together until well blended. 


2 Slowly pour in the egg mixture to 
combine. Mix gently until smooth. Place 
the cupcake paper liners into the holes in 
the cupcake pans. Spoon the mixture into 
the liners, filling each one only half full. 


3 Bake for around 20 minutes, until lightly 
colored, firm, and springy to the touch. Leave 
for a few minutes, then transfer the cupcakes 
to a wire rack to cool completely. 


4 For the frosting, beat the confectioner’s 
sugar, cocoa powder, and butter until smooth. 


5 Frost by hand, using the back of a spoon 
dipped in warm water to smooth the 


surface, or transfer the frosting to the piping — 


bag and pipe on to the cakes. 


STORE These cupcakes keep in an airtight 
container for 3 days. 


Lemon Cupcakes 


For a delicate taste, try flavoring the 
basic cupcake batter with lemon. 


1/4 (Ss) * 


“maxes 20 20-25 
MINS. MINS 


4 WEEKS, 
UN-ICED 


Special equipment 


- 2x12-hole cupcake pans 


piping bag and star nozzle (optional) 


Ingredients 

1s cups all-purpose flour 

2 tsp baking powder 

1 cup sugar 

Ye tsp salt 

7 tbsp unsalted butter, softened 

3 large eggs, at room temperature 

2/3 cup milk 

finely grated zest and juice of 1 lemon 


- For the frosting 


7 tbsp unsalted butter, softened 
1 cup confectioner’s sugar 


Method 

1 Preheat the oven to 350°F (180°C). Sift the 
flour and baking powder into a bowl. Add 
the sugar, salt, and butter. Mix until it 
resembles fine bread crumbs. In a bowl, 
whisk the eggs and milk until well blended. 


~ 2Pour in the egg mixture to combine. Add 


half the lemon zest and all the lemon juice. 
Mix gently until smooth. Place the cupcake 
paper liners into the cupcake pans. Spoon 


_ the mixture into the papers, filling each one 


only half full. Bake for 20-25 minutes, until 
springy. Cool completely on a wire rack. 


~ 3To make the frosting, beat the butter, 


confectioner’s sugar, and remaining lemon 
zest until smooth. Frost by hand, using the 


_ back of a spoon, or with the piping bag. 


~ STORE These cupcakes keep in an airtight 
container for 3 days. 


BAKER’S TIP 

Due to their fairly dense texture, these classic 
cupcakes will keep well for a few days. If you 
prefer them well risen, replace the all-purpose 
flour with self-rising flour but reduce the baking 
powder to 1 teaspoon, accordingly. 


Coffee and Walnut 


Cupcakes 


Definitely one for adults, coffee and 
nuts add depth to these cupcakes. 
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MAKES 20 20-25 4 WEEKS, 
24 MINS. MINS UN-ICED 


Special equipment 
2 x 12-hole cupcake pans 
piping bag and star nozzle (optional) 


Ingredients 

14 cups all-purpose flour, plus more for dusting 

2 tsp baking powder 

1 cup sugar 

Ya tsp salt 

7 tbsp unsalted butter, softened 

3 large eggs, at room temperature 

2 cup milk 

1 tbsp instant coffee and 1 tbsp boiling water, 
combined and cooled, or 1 cooled espresso 

1 cup halved walnuts, plus extra 


For the frosting 

7 tbsp unsalted butter, softened 
1 cup confectioner’s sugar 

1 tsp pure vanilla extract 


Method 

1Preheat the oven to 350°F (180°C). Sift the 
flour and baking powder into a bowl. Add 
the sugar, salt, and butter. Mix until it 
resembles fine bread crumbs. In a bowl, 
whisk the eggs and milk until well blended. 


2 Pour in the egg mixture, add half the 
coffee, and mix until smooth. Coarsely chop 
the walnuts and toss them in a bowl with 

a little flour, then fold them into the batter. 
Place the cupcake liners in the trays. Spoon 
the mixture into the liners, filling each one 
only half full. Bake for 20-25 minutes until 
springy, then cool completely on a wire rack. 


3 To make the frosting, beat the butter, 
confectioner’s sugar, vanilla extract, and 
remaining coffee until smooth. Frost by hand, 
with the back of a spoon, or with the piping 
bag. Top each cake with a walnut half. 


STORE These cupcakes keep in an airtight 
container for 3 days. 
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Fondant Fancies 


Dainty in size, gorgeous to look at, and delectable to eat, these little cakes 
are perfect for a party or as a special afternoon treat. 
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MAKES: 20-25 25 
16 MINS MINS 


Special equipment 

8in (20cm) square cake pan 

Ingredients 

12 tbsp unsalted butter, plus extra for greasing 
1s cups all-purpose flour, plus extra for dusting 
1’ tsp baking powder 

Ya tsp salt 

% cup sugar 


Method 

1 Preheat the oven to 375°F (190°C). Grease 
the cake pan and dust with flour. Sift flour, 
baking powder, and salt into a bowl. Place 
the butter and sugar in a large bowl, or the 
bowl of an electric mixer, and beat until 
pale and fluffy. Set aside. 


2 Lightly beat the eggs and vanilla extract 
in another large bowl. Add about Ya of the 
egg mixture and 1 tablespoon of the flour 
mixture to the butter mixture and beat well, 
then add the rest of the egg, a little at a 
time, beating as you go. Add the rest of the 


flour mixture and the milk, and mix in gently. 


3 Transfer the mixture to the prepared pan 
and bake in the middle of the oven for 
about 25 minutes, or until lightly golden 
and springy to the touch. Remove from 

the oven, leave to cool in the pan for about 
10 minutes, then remove from the pan and 
cool upside down on a wire rack. 


4 To make the buttercream, beat the butter 
with the confectioner’s sugar until smooth. 
Set aside. Slice the cake horizontally and 


BAKER’S TIP 

These little fancies are beautiful, but for 

a chocolate version, chill the filled squares 
well, then pierce each with a cocktail stick. 
Holding the stick, dip each cake into a bowl 
of dark melted chocolate, then set on a wire 
rack. Once set, drizzle with melted white 
chocolate for a contrasting pattern. 


3 large eggs, at room temperature 

1 tsp pure vanilla extract 

2 tbsp milk 

2-3 tbsp raspberry or red cherry conserve 


For the buttercream 

5 tbsp unsalted butter, at room temperature 
3/ cup confectioner’s sugar 

For the frosting 

juice of ¥ lemon 

3% cups confectioner’s sugar 

1-2 drops natural pink food coloring 

icing flowers, to decorate (optional) 


spread the fruit conserve on one half and 
the buttercream on the other. Sandwich 
together, then cut into 16 equal squares. 


5 To make the frosting, put the lemon 
juice in a measuring cup and fill it up to 
a % cup with hot water. Mix this with the 
confectioner’s sugar, stirring continuously 
and adding more hot water as required 
until the mixture is smooth. Add the pink 
food coloring and stir well. 


6 Use a palette knife to transfer the cakes to 
a wire rack placed over a board or plate (to 
catch the drips), then drizzle with the icing 
to cover the cakes completely, or just cover 
the tops of the cakes and allow the icing 

to drip down the sides so the sponge layers 
are visible. Decorate with icing flowers 

(if using), then leave to set for about 15 
minutes. Use a clean palette knife to 
transfer each cake carefully to a paper liner. 


STORE These fancies will keep in the 
refrigerator for 1 day. 
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FONDANT FANCIES 
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SMALL CAKES 


Chocolate Fudge Cake Balls 


These are the new “it” cakes. Deceptively simple to make, packaged or leftover cake can also be used. 


L\( een)... | Ingredients Ya tsp salt 
ATA | 3 
| SF | | | me | +.» . 7tbsp unsalted butter, softened, 5 tbsp milk, plus extra if needed 
Ca ea or soft margarine, plus extra ‘h cup (602) store-bought chocolate 
MAKES 35 25 4WEEKS, for greasing fudge frosting (or use recipe for 
20-25 = MINS = MINS_-_-UNDIPPED , ‘ 
Ye Cup sugar Chocolate Fudge Cake frosting, 
Chilling time 2 large eggs, at room temperature page 46) 
3 hours, or 30 mins freezing 7/; cup all-purpose flour 100z (250g) chocolate coating bark 
4 o Ya cup cocoa powder, plus extra 20z (50g) white chocolate 
Special equipment : 
8in (20cm) cake pan ieliclesils 
P ltsp baking powder 


RN 


1Preheat the oven to 350°F (180°C). Grease the 2 With an electric hand mixer, cream the 3 Beat in the eggs one at a time, beating well 
pan and line with parchment paper. butter and sugar until fluffy. in between each, until smooth and creamy. 


4 Sift together the flour, cocoa, baking 5 Mix in enough milk to loosen the batter 6 Pour into the pan and bake for 25 minutes, 
powder, and salt and mix into the cake batter. to a dropping consistency. until the top is springy to the touch. 


should emerge clean. Turn on to a wire rack. processor until it resembles bread crumbs. —_ to a smooth, uniform color. 
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10 Using dry hands, roll the cake mix into Tl Put the balls on a plate and refrigerate for 3 12 Line 2 baking sheets with parchment paper. 


balls, each the size of a walnut. hours or freeze for 30 minutes until quite firm. Melt the chocolate coating bark. 


18 Take a few cake balls at a time. Put them, one 14 Using 2 forks, turn the balls in the chocolate 15 Transfer the coated cake balls to the baking 
by one, into the molten chocolate mixture. until covered. Remove, allowing excess to drip. sheets to dry. Continue to coat all the cakes. 


16 Melt the white chocolate in a bowl over 
a saucepan of simmering water. 


17 Drizzle the white chocolate over the cakes _ 18 Leave the white chocolate to dry completely before transferring to a serving plate. 
with a spoon, to decorate. STORE The cakes can be kept in an airtight container for 3 days 
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Cake Ball variations 


Strawberries and Cream Cake Pops 


These are a fantastically impressive treat to serve at a children’s party. You could even decorate 


a whole birthday cake with them. 


v So 
Tar 
—||=— 
—— 
MAKES 20 25 4 WEEKS, 
20-25 MINS MINS ~~ UNDIPPED 
Chilling time 


3 hrs, or 30 mins freezing 


Special equipment 

8in (20cm) round cake pan 

food processor 

25 pieces of bamboo skewer, cut to 
approximately 4in (10cm) lengths, 
to resemble lollipop sticks 


Ingredients 

7 tbsp unsalted butter, softened, plus extra 

%/ cup all-purpose flour, plus extra for dusting 

‘ Cup sugar 

2 large eggs, at room temperature 

tsp baking powder 

Ya tsp salt 

‘2 cup store-bought buttercream frosting, (or see 
vanilla buttercream frosting, page 109) 

2 tbsp good quality, smooth strawberry jam 

100z (300g) white chocolate coating bark 


Fruit Cake Balls 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the cake pan and dust with flour. Cream 
together the butter and sugar. Beat in the 
eggs one ata time, until the mixture is 
smooth and creamy. Sift together the flour, 
baking powder, and salt and mix into the 
cake batter. 


2 Pour the batter into the pan and bake for 
20-30 minutes, until the surface is springy 
to the touch. Turn out to cool on a wire rack. 


3 When the cake is cool, process it until it 
resembles bread crumbs. Weigh out 2°/4 
cups and place in a bow. Add the frosting 
and the jam and mix thoroughly. Using dry 
hands, roll the mix into balls the size of a 
walnut. Put the balls on a plate and stick a 
skewer into each. Refrigerate for 3 hours or 
freeze for 30 minutes. Line a baking sheet 
with parchment paper. 


4 Melt the coating bark in a bowl set 

over barely simmering water. Dip the chilled 
balls one at a time into the molten 
chocolate, turning until completely covered, 
right up to the stick. 


5 Gently take them out of the chocolate 
mixture and allow any excess to drip back 
into the bowl before transferring them to 
the baking sheets to dry. The pops should 
be eaten on the same day. 


BAKER’S TIP 

To ensure a smooth, round finish to cake pops, 
cut an apple in half and place the halves cut 
side down on the lined baking sheet. Dip the 
cake pops, then stick their bamboo skewers 
into the apple. This will help the cake pops dry 
without any marks on the surface. 


| love to serve these cute little cakes at Christmas parties. An easy and delicious way to use up 


leftover fruit cake. 


ave 
foie) « 
MAKES 20. 25 4 WEEKS, 
15-20 MINS —- MINS-_-UNDIPPED 
Chilling time 


3 hrs, or 30 mins freezing 


Special equipment 

food processor 

Ingredients 

2 cups leftover Fruit Cake (see recipe, page 72) 
60z (150g) dark chocolate coating bark 

202 (50g) white chocolate coating bark 

glacé cherries and candied angelica (optional) 


Method 

1Pulse the cold fruit cake in a food processor 
until thoroughly broken up. Using dry hands, 
roll the fruit cake into balls about the size of 
a walnut. Put the balls on a plate and 


refrigerate them for 3 hours or freeze for 
30 minutes until quite firm. 


2 Line 2 baking sheets with wax paper. In 
asmall, microwave-proof bowl, heat the 
dark chocolate coating bark in bursts of 30 
seconds until itis melted, but not too hot. 
Or, mett it in a small heatproof bow! over 

a saucepan of barely simmering water. 


3 Take the cake balls out of the refrigerator 
a few ata time. Dip them, one at a time, into 
the molten chocolate mixture, turning them 
quickly with 2 forks until covered in 
chocolate. Take them out of the chocolate 
mixture and allow any excess chocolate 

to drip back into the bowl. Transfer them to 
the lined baking sheets to dry. Continue the 
process until all of the balls are coated. You 
will have to work quickly, as the chocolate 


can harden very fast, and the cake balls 
can disintegrate if left in the warm 
chocolate for too long. 


4 Melt the white chocolate coating bark as 
above. Using a teaspoon, drop a little of the 
white chocolate mixture on to the top of the 
hardened fruit cake balls, so that it looks as 
if they have been drizzled with icing, or 
snow. The white chocolate should drip down 
the sides a little bit. 


5 If you are feeling ambitious, small slivers of 
glacé cherries and candied angelica can be 
cut to resemble holly leaves and berries and 
stuck to the still molten white chocolate. 
Leave the cake balls to rest until the white 
chocolate is quite hard. 


STORE Will keep in the refrigerator for 5 days. 


White Chocolate 
and Coconut 
Snowballs 


These coconut balls are sophisticated 
enough to serve as canapés. 


‘e(Z\5) 


MAKES 40 25 4 WEEKS, 
25-30 MINS | MINS UNDIPPED 
Chilling time 


3 hrs, or 30 mins freezing 

Special equipment 

8in (20cm) cake pan 

food processor 

Ingredients 

7 tbsp unsalted butter, softened, plus extra for 
greasing 

Ye cup sugar 

2 large eggs, at room temperature 

1 cup all-purpose flour, plus more for dusting 

1 tsp baking powder 

1/4 cups store-bought buttercream frosting, (or 
see vanilla buttercream frosting, page 109) 

80z (225g) unsweetened, shredded coconut 

100z (300g) white chocolate coating bark 


Method 

1 Preheat the oven to 350°F (180°C). Grease 
the pan and line the base with parchment 
paper. Cream the butter and sugar until pale 
and fluffy. Beat in the eggs one at a time, 
beating well between each addition. Sift 
together the flour and baking powder, and 
mix into the cake batter. 


2 Pour the batter into the pan and bake for 
25 minutes. Turn out to cool on a wire rack. 
Remove the baking parchment. 


3 When the cake is cool, process until it 
resembles fine bread crumbs. Weigh out 2% 
cups of the crumbs and put them in a bowl. 
Add the frosting and 30z (75g) of the coconut 
and cream the mixture together 


4 Using dry hands, roll the mix into balls 

the size of a walnut. Refrigerate for 3 hours 
or freeze for 30 minutes. Line a baking sheet 
with parchment paper and put the remaining 
coconut on a plate. 


STORE The cake balls will keep in a cool 
place in an airtight container for 2 days. 


5 Melt the coating bark in a heatproof bowl 
over a saucepan of barely simmering water. 
Place the chilled cake balls, one at a time, 
into the melted chocolate mixture, using two 
forks fo turn them until covered. 


6 Transfer them to the plate of coconut. Roll 
them around in the coconut, then transfer 
fo the baking sheet to dry. You will have to 
work fast, as the chocolate can harden 
quickly, and the balls start to disintegrate 

if they are left in the chocolate too long. 
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SMALL CAKES 


Whoopie Pies 


Fast becoming a modern classic, whoopie pies are a quick and easy way to please a crowd. 


7A) aa ___ Ingredients 2 cup whole milk To decorate 
y © ih? =| SS 121bs ted butt ftened 2 tbsp Greek yogurt white and dark chocolate 
. vir p unsalted butter, softene: p yog' ‘ 
\ % cup light brown sugar 7oz (200g) confectioner’s sugar 


For the vanilla buttercream 

7 tbsp unsalted butter, softened 

1 cup confectioners sugar 

2 tsp pure vanilla extract 

2 tsp milk, plus extra if necessary 


MAKES 40 12 4 WEEKS, |] large egg, at room temperature 
10 PIES = MINS = MINS_ UNFILLED 


1tsp pure vanilla extract 
1% cups all-purpose flour 
7/; cup cocoa powder 

2 tsp baking powder 
ltsp salt 


he ~ ee ae & a= —_ — 
1 Preheat the oven to 350°F (180°C). Line 2 With an electric hand mixer, cream together 3 Add the egg and vanilla extract to the 
several baking sheets with parchment paper. __ the butter and sugar until light and fluffy. creamed mixture and beat in. 


a 


_ 2 — bat 
4 Beat the egg in well to avoid curdling. The 5 1n a separate large bow, sift together the 6 Gently fold a spoonful of the dry ingredients 
cake batter should look as shown above. flour, cocoa powder, baking powder, and salt. into the cake batter. 


/ al 
* > . \ 


bein = oe — 
7 Add alittle of the milk and gently mix in. 8 Blend in the yogurt, folding gently, until very +9 Place 20 heaping tablespoons of mixture 
Repeat until everything is combined. well combined; this will moisten the pies. on the lined baking sheets. 
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10 Leave space for the mixture to spread out; 11 Dip a clean tablespoon in warm water and 12 Bake for around 12 minutes, until a skewer 
each half will spread to 3in (8cm). use it to smooth the surface of the balls. comes out clean. Cool on a wire rack. 
Y : 


SX \7F 
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13 Mix together the buttercream ingredients, 14 Add the milk, change to a mixer, and beat 15 If the mixture seems stiff, loosen with extra 
except the mik, with a wooden spoon initially. the mix for 5 minutes, until light and fluffy. milk to make the buttercream spreadable. 


ae 


16 Spread a tablespoon of the buttercream 17 Sandwich together the iced with the un-iced 18 To decorate, use a vegetable peeler to 
onto the flat sides of half the cakes. halves to form the pies, pressing gently. produce white and dark chocolate shavings. 


if 


ae 
19 Place the confectioner’s sugar in a bowl 20 Spoon the frosting onto the top each pie, 21 Lightly press the chocolate shavings onto 
and add water to form a thick paste. spreading it out for an even covering. the wet icing. STORE Will keep for 2 days. 
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Whoopie Pie variations 


Peanut Butter 
Whoopie Pies 


Sweet, salty, and creamy, these 
whoopie pies are addictive. 


= =a ave 
|| 
=— | = 
MAKES 40 12 4 WEEKS, 
20 PIES MINS MINS UNFILLED 
Ingredients 


2 tbsp unsalted butter, softened 

% cup light brown sugar 

large egg, at room temperature 

tsp pure vanilla extract 

2 cups all-purpose flour 

2/; cup cocoa powder 

2 tsp baking powder 

tsp salt 

%/ cup whole milk 

2 tbsp Greek yogurt or thick plain yogurt 
202 (60g) cream cheese, at room temperature 
Ya cup smooth peanut butter 

cup confectioner’s sugar, sifted 

2 tsp milk, plus extra if necessary 


Method 

1Preheat the oven to 350°F (180°C). Line 
several baking sheets with parchment 
paper. Place the butter and sugar into the 
bowl of an electric mixer. Cream together 
until fluffy. Beat in the egg and vanilla. 


2 In a separate bow, sift the flour, cocoa 

powder, baking powder, and salt. Mix the 
dry ingredients and milk into the batter by 
turns, a spoonful at a time. Fold in the yogurt. — 


3 Put heaping tablespoons of the batter 
on the baking sheets, leaving space for the 
mixture to spread. Roll into smooth balls 
with wet hands, then press down gently. 
Bake for 12 minutes. Turn out on a wire rack. — 


4 Beat together the cream cheese and 
peanut butter until smooth. Cream in the 
confectioner’s sugar, adding a little milk if 
needed. Spread the frosting on to the flat 
sides of half the cakes. Sandwich together 
with the un-iced cakes to make the pies. 


ic—_r : 
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| vir 
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MAKES 20 40 12 4 WEEKS, 
PIES MINS MINS UNFILLED 
_ Ingredients 


- 18 tbsp unsalted butter, softened 


°/, cup light brown sugar 


_ llarge egg 
_ 2 tsp pure vanilla extract 


finely grated zest and juice of 1 orange 
12 cups all-purpose flour 


- % cup cocoa powder 

_ ‘a tsp baking powder 

- Yetsp salt 

~ %s cup whole milk or buttermilk 

_ 2 tbsp Greek yogurt or thick plain yogurt 
7% cups confectioner’s sugar 


Method 
1 Preheat the oven to 350°F (180°C). Line 


~ several baking sheets with parchment 


paper. Cream 12 tablespoons butter and the 


-Chocolate Orange Whoopie Pies 


: Rich, dark chocolate combined with the zesty tang of orange is a classic 
combination, used here to full advantage in these delicious little cakes. 


brown sugar. Beat in the egg and 1 teaspoon 
vanilla and add the zest. In a bowl sift the 
flour, cocoa, baking powder, and salt. Mix the 
dry ingredients and the milk into the batter, in 
alternate spoonfuls. Fold in the yogurt. 


2 Place heaping tablespoons onto the 
baking sheets, leaving space between them. 
Roll into smooth balls with wet hands, then 
press down gently onto the baking sheets. 
Bake for 12 minutes, until risen. Leave to cool 
slightly, then transfer to a wire rack. 


3 For the frosting, blend the remaining butter, 
confectioner’s sugar, 1 teaspoon vanilla, and 
orange juice, loosening with a little water. 
Spread 1 tablespoon of the filling onto the 
flat side of each cake half and sandwich 
together with the remaining halves. 


STORE The whoopie pies will keep for 2 days. 


Coconut Whoopie Pies ; 


This simple yet delicious variation uses the natural affinity between 


~ coconut and chocolate to great effect. 


ee oe 4g 7 
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MAKES 40 12 4 WEEKS, 
20PIES = MINS = MINS_—_UNFILLED. 
Ingredients 


12 tbsp unsalted butter, softened 


~ Ya cup light brown sugar 


1 large egg, at room temperature 
1 tsp pure vanilla extract 
2 cups all-purpose flour 


- cup cocoa powder 


2 tsp baking powder 
ltsp salt 


2 2 cup whole milk 


2 tbsp Greek yogurt or thick plain yogurt 


For the coconut frosting 


7 tbsp unsalted butter, softened 


~ 1 cup confectioner’s sugar 


STORE The whoopie pies will keep in the 
refrigerator for 1 day. 


- 1tsp pure vanilla extract 
~ 2 tsp whole milk 


5 tbsp unsweetened, flaked coconut 


Method 

1Preheat the oven to 350°F (180°C). Line 
several baking sheets with parchment paper. 
Cream together the butter and sugar until 
fluffy. Beat in the egg and vanilla. In a 
separate bow, sift together the flour, cocoa 
powder, baking powder, and salt. Mix the dry 
ingredients and the milk into the batter by 
turns, a spoonful at a time. Fold in the yogurt. 


2 Put tablespoons of batter onto the sheets. 
Roll into smooth balls with wet hands, then 
press down gently onto the baking sheets. 
Bake for 12 minutes, until risen. Leave to cool 
slightly, then transfer to a wire rack. Soak the 
coconut for 10 minutes in a little milk. Drain. 


3 For the frosting, whisk the butter, 
confectioner’s sugar, vanilla, and milk until 
fluffy. Beat in the coconut. Spread on half the 
cakes. Sandwich with the remaining halves. 


Black Forest 
Whoopie Pies 


A modern imitation of the famous 
gdteau, using canned cherries. 


'ei(s |S) # 


MAKES 20 40 12. 4 WEEKS, 
PIES MINS MINS UNFILLED 
Ingredients 


12 tbsp unsalted butter, softened 

¥s cup light brown sugar 

llarge egg 

ltsp pure vanilla extract 

12 cups all-purpose flour 

%/ cup cocoa powder 

Ye tsp baking powder 

‘he tsp salt 

%/ cup whole milk or buttermilk 

2 tbsp Greek yogurt or thick plain yogurt 

80z (225g) canned black cherries, drained, 
or use frozen, defrosted 

9oz (250g) mascarpone 

2 tbsp sugar 


Method 

1Preheat the oven to 350°F (180°C). Line 
several baking sheets with parchment 
paper. Cream the butter and brown sugar 
until fluffy. Beat in the egg and vanilla. 


2 In a bowl, sift the flour, cocoa, baking 
powder, and salt. Mix the dry ingredients 
and the milk into the batter, in alternate 
spoonfuls. Fold in the yogurt. Chop 40z 
(100g) of the cherries and fold these in, too. 


3 Place heaping tablespoons onto the 


baking sheets, leaving space between them. 


Roll into smooth balls with wet hands, then 
press down gently onto the baking sheets. 
Bake for 12 minutes. Transfer to a wire rack. 


4 Purée the remaining cherries until smooth. 


Mix the blended cherries and sugar into the 
mascarpone until well mixed; alternatively, 
leave a ripple effect in the filling. Spread 

1 tablespoon of the filling onto the flat side 
of each cooled cake half, and sandwich 
together with the remaining halves. 


STORE Best eaten the day of baking but can 
be stored for 1 day in the refrigerator. 


Strawberries and Cream Whoopie Pies 


Best served immediately, these strawberry layered whoopie pies 
make a lovely addition to a traditional afternoon tea. 


(ro 4 
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MAKES: 40 12 4 WEEKS, 
20 PIES MINS MINS UNFILLED 


Ingredients 

2 tbsp unsalted butter, softened 
% cup light brown sugar 

large egg, at room temperature 
tsp pure vanilla extract 

*/s cups all-purpose flour 

2 cup cocoa powder 

2 tsp baking powder 

tsp salt 

7/3 cup whole milk 

2 tbsp Greek yogurt or thick plain yogurt 
7/3 cup heavy cream, whipped 
9oz (250g) strawberries, sliced 
confectioner’s sugar, for dusting 


Method 
1Preheat the oven to 350°F (180°C). Line 
several baking sheets with parchment paper. 


Cream together the butter and sugar until 
fluffy. Beat in the egg and vanilla. In a 
separate bow, sift together the flour, cocoa 
powder, baking powder, and salt. Mix the dry 
ingredients and the milk into the batter by 
turns, a spoonful at a time. Fold in the yogurt. 


2 Put heaping tablespoons of the batter 
onto the baking sheets, leaving space for 
the mixture to spread. Roll into smooth balls 
with wet hands, then press down gently onto 
the baking sheets. 


3 Bake for 12 minutes, until well risen. Leave 
the pies for a few minutes, then turn out to 
cool completely on a wire rack. 


4 Spread the whipped cream on half the 
cakes. Top with a layer of sliced strawberries 
and a second cake. Dust with confectioner’s 
sugar and serve immediately. 
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Chocolate Fondants 


Usually thought of as a restaurant dessert, chocolate fondants are really 


surprisingly easy to prepare at home. 


se 


Sa! 20 5-15 1 WEEK, 
MINS MINS UNBAKED 
Special equipment 


4x 5fl oz (150ml) dariole molds 
or 4in (10cm) ramekins 

Ingredients 

11 tbsp unsalted butter, cubed, 
plus extra for greasing 


Method 

1Preheat the oven to 400°F (200°C). 
Thoroughly grease the ramekins with butter 
and sprinkle with a little flour, then turn it 
around in the dish until the butter is covered 
with a thin layer of flour. Tap out the excess. 


2 Line the bases of the ramekins with small 
disks of parchment paper. In a heatproof 
bowl over simmering water, gently melt 
together the chocolate and butter, stirring 
all the time. Make sure the base of the bowl 
does not touch the water. Cool slightly. 


3 In a separate bowl, whisk together the 
eggs and sugar. Once the chocolate mixture 
has cooled slightly, beat it into the eggs and 
sugar until thoroughly amalgamated. Sift the 
flour over the top and blend it in. 


4 Divide the mixture between the molds or 
ramekins, making sure that the mixture does 
not come right up to the top. At this stage 
the fondants can be refrigerated for up to 

12 hours, as long as they are brought back 
fo room temperature before cooking. 


BAKER’S TIP 

Chocolate fondants are surprisingly simple 
to get right. They can be prepared up to a 
day in advance, which makes them a great 
dinner party dessert. Bring them back to 
room temperature before they go into the 
oven (and do the same after defrosting), or 
they may need to be cooked for slightly longer. 


1 heaping tbsp all-purpose flour, 
plus extra for sprinkling 

60z (150g) good-quality dark chocolate, 
minimum 60% cocoa solids 

3 large eggs, at room temperature 

Ys cup sugar 

cocoa powder or confectioner’s sugar, for dusting 

ice cream, to serve 


5 Cook the fondants in the middle of the 
oven for 5-6 minutes if using molds, 12-15 
minutes for ramekins. The sides should 

be firm, but the middles soft to the touch. 
Run a sharp knife around the edge of the 
molds or ramekins. Turn the fondants out 
on to individual serving plates by placing a 
plate on top and inverting the whole thing. 
Gently remove the mold or ramekin and 
peel off the parchment paper. 


6 Dust with cocoa powder or confectioner’s 
sugar if desired and serve immediately 
with ice cream. The middle should be 
completely liquid. 


PREPARE AHEAD The uncooked mixture in 
the molds or ramekins can be refrigerated 
overnight (see Baker's Tip). 
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Lemon and Blueberry Muffins 


These featherlight muffins are glazed with lemon juice for an extra burst of flavor. Best served warm. 


Ingredients finely grated zest and juice of 
aa (Sle 7 3 4 tbsp unsalted butter 1lemon 
2 cups all-purpose flour lisp pure vanilla extract 
(nVES p08 120 AUETIC 1 tbsp baking powder 1 cup milk 
‘2 tsp salt 2, cups blueberries 
Special equipment Ye cup sugar 
12-hole muffin pan 1 large egg, at room temperature 


1 Preheat the oven to 425°F (220°C). Meltthe 2 Sift the flour, baking powder, and saltintoa 3 Set 2 tablespoons sugar aside and stir the 
butter in a saucepan over medium-low heat. — bowl (do not make muffins in an electric mixer). rest into the flour. Make a well in the center. 


SMALL CAKES 


4 In a separate bowl, beat the egg lightly until 5 Add the melted butter, lemon zest, vanilla, 6 In a slow, steady stream, pour the egg 
just broken down and mixed together. and milk. Beat the egg mixture until foamy. mixture into the well in the flour. 


ay “ = 
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7 Stir with a rubber spatula, gradually drawing 8 Gently fold in all the blueberries, being sure 9 Do not over-mix, or the muffins will be tough. 
in the dry ingredients to make a smooth batter. not to bruise any of the fruits. Stop when the ingredients are blended. 
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10 Place the muffin liners in the pan. Spoon in 
the batter, filling to three-quarters full. 


13 In a small bowl, stir the reserved sugar 
with the lemon juice until the sugar dissolves. 


14 While the muffins are warm, dip the crown 
of each into the sugar and lemon mixture. 


» ” 
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15 Set the muffins upright back on the wire 
rack and brush with any remaining glaze. 


- i i : 
Tl Bake for 15-20 minutes, until a skewer 12 Let the muffins cool slightly, then transfer 
inserted in the center comes out clean. them to a wire rack. 


16 The warm muffins will absorb the maximum amount of the lemony glaze. 
STORE Best served warm, but will keep in an airtight container for 2 days. 
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Muffin variations 


Chocolate Muffins 


These muffins will fix chocolate cravings, and the buttermilk lends 


a delicious lightness. 


| '@\|< \6 var 
vir 
MAKES, 10 UPTO8 
MINS ian WEEKS 
Special equipment 


12-hole muffin pan 


Ingredients 

1° cups all-purpose flour 
7/3 Cup cocoa powder 

1 tbsp baking powder 
pinch of salt 

‘ cup light brown sugar 
%/ cup chocolate chips 

1 cup buttermilk 

6 tbsp sunflower oil 

Ve tsp pure vanilla extract 
2 large eggs, at room temperature 


Method 
1 Preheat the oven to 400°F (200°C). Line 
the muffin pan with paper muffin liners 


and set aside. Sift the flour, cocoa powder, 


baking powder, and salt into a large 
bowl. Stir in the sugar and chocolate 
chips, then make a well in the center of 
the dry ingredients. 


2 Beat together the buttermilk, oil, vanilla, 
and eggs and pour the mixture into the 
center of the dry ingredients. Mix together 
lightly to make a lumpy batter. Spoon the 
mixture into the paper liners, filling each 
3/4 of the way full. 


3 Bake for 15 minutes, or until well risen 
and firm to the touch. Immediately transfer 


the muffins to a wire rack and leave to cool. 


STORE The muffins will keep in an airtight 
container for 2 days. 


BAKER’S TIP 

The use of liquid in these muffins, whether 
sour cream, buttermilk, or oil, will ensure a 
moist, longer lasting cake. If a recipe calls for 
oil, make sure that you use a light, flavorless 
one such as sunflower or vegetable to ensure 
that the delicious flavors of the muffins are 
not masked by the taste of the oil. 
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Lemon Poppy-seed 


Muffins 


The poppy seeds add a pleasing 
crunch to these delicate muffins. 


MAKES 20-25 
12 MINS 


15-20 
MINS. 


uP TO 
4 WEEKS 
Special equipment 

12-hole muffin pan 


Ingredients 

4 tbsp unsalted butter 
1% cups all-purpose flour 
1tbsp baking powder 


- 'e tsp salt 


e cup sugar, plus 2 tsp for sprinkling 
llarge egg, at room temperature, beaten 
1 tsp pure vanilla extract 


~ 1cup milk 


2 tbsp poppy seeds 
finely grated zest and juice of 1 lemon 


_ Method 


1 Preheat the oven to 425°F (220°C). Melt the 
butter in a saucepan over medium-low heat, 
then leave to cool slightly. Sift the flour, 


baking powder, and salt into a large bowl 


(do not make muffins in an electric mixer). 
Stir in the sugar. Make a well in the center of 


_ the dry ingredients. 


2 Put the egg in a separate bowl; add the 
melted butter, vanilla, and milk. Beat the 


~ egg mixture until foamy. Stir in the poppy 


seeds and the lemon zest and juice. 


3 In a slow, steady stream, pour the egg 
mixture into the well in the flour. Stir to make 
a smooth batter, but do not over-mix, or the 
muffins will be tough. Stop as soon as the 
ingredients are blended. 


~ 4Place the muffin liners in the muffin pan. 


Spoon the batter evenly between the liners. 
Sprinkle evenly with 2 teaspoons of sugar. 


5 Bake for 15-20 minutes. Let the muffins 


cool slightly, then transfer them to a wire 
rack to cool completely. 


STORE The muffins will keep in an airtight 
container for 2 days. 


Apple Muffins ——_ 


These healthier muffins are best 
served straight from the oven. 


MAKES 10 20-25 UPTO8 
12 MINS MINS ‘WEEKS 
Special equipment 
2-hole muffin pan 


Ingredients 

Golden Delicious apple, peeled and chopped 
2 tsp lemon juice 

Ye cup light brown sugar, plus extra for sprinkling 
‘e cups all-purpose flour 

?/, cup whole wheat flour 

4 tsp baking powder 

tbsp ground pumpkin pie spice 

Ye tsp salt 

Ys cup (20z) pecans, chopped 

cup milk 

Ya cup sunflower oil 

large egg, at room temperature, beaten 


Method 

1 Preheat the oven to 400°F (200°C). Line 

he muffin pan with the paper liners and set 
aside. Put the apple in a bowl, add the 
lemon juice, and toss. Add 4 tbsp of the 
sugar and set aside for 5 minutes. 


2 Meanwhile, sift both flours, baking powder, 
pumpkin pie spice, and salt into a large 
bow, adding in any bran left in the sieve. 

Stir in the remaining sugar and pecans, 

then make a well in the center of the dry 
ingredients. 


3 Beat together the milk, oil, and egg, then 
add the apple. Pour the wet ingredients into 
the center of the dry ingredients and mix 
together lightly to make a lumpy batter. 


4 Spoon the mixture into the paper liners, 
filling each liner a of the way full. Bake the 
muffins for 20-25 minutes, or until the tops 
are peaked and brown. Transfer the muffins 
to a wire rack and sprinkle with extra sugar. 
Eat warm or cooled. 


STORE The muffins will keep in an airtight 
container for 2 days. 
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Madeleines 


These elegant treats were made famous by French writer Marcel Proust, 
who took a bite and was transported back to his childhood. 


fee \a)« 


RAKES 15-20 10 
MINS MINS 


UPTO 4 
WEEKS 


Special equipment 
Madeleine pan, or 12-hole mini muffin pan 


Method 

1 Preheat the oven to 350°F (180°C). Liberally 
brush the pan with melted butter and dust 
with flour. Invert the pan and tap to remove 
excess flour. 


2 Put the sugar, eggs, and vanilla into a 
mixing bowl and whisk until the mixture is 
pale, thick, and will hold a trail. This should 
take 5 minutes with an electric hand mixer, 
or a bit longer if you are whisking by hand. 


3 Sift the flour over the top and pour the 
melted butter down the side of the mixture. 
Using a large spatula, fold them in quickly, 
being careful not to knock out any air. 


BAKER’S TIP 

These delightful little treats are meant to 

be as light as air. Care should be taken 

to incorporate as much air as possible into 
the batter at the whisking stage, and to lose 
as little volume from the batter when folding 
in the flour. Best eaten the same day. 


Ingredients 

4 tbsp unsalted butter, melted and cooled 

Ys cup all-purpose flour, sifted, plus extra 
for dusting 

Ys cup sugar 

2 large eggs, at room temperature 

1 tsp pure vanilla extract 

Ya tsp baking powder 

confectioner’s sugar, to dust 


4 Fill the molds with the mixture and bake 
in the oven for 15 minutes or until golden 
brown around the edges and springy to the 
touch. Remove from the oven and transfer 
fo a wire rack to cool before dusting with 
confectioner’s sugar. 


STORE The madeleines will keep in an 
airtight container for 1 day. 


SAINIF1IGVW 


121 


SMALL CAKES 


Scones 


Homemade scones are one of the simplest and best afternoon treats. Buttermilk makes the lightest scones. 
rede unsalted butter, 


@\(2\(e)* chilled and cut into pieces, 


MAKES — 15-20 12-15 UPTO plus extra for greasing 


Ingredients 


vie 


6-8 MINS = MINS — WEEKS. 
1% cups all-purpose flour, 
Special equipment plus extra for dusting 
3in (7cm) pastry cutter 2 tsp baking powder 
Ye tsp salt 


?/s cup buttermilk 


/ = 


1 Preheat the oven to 425°F (220°C). Line a 2 Sift the flour, baking powder, and saltinto 3 Put the butter in the bowl, keeping all 
baking sheet with parchment and grease. a large chilled bowl. ingredients as cold as possible. 


4 Rub with your fingertips until it forms fine 5 Make a well in the mixture and in a slow, 6 Quickly toss the flour mixture and buttermilk 
crumbs, working quickly, lifting to aerate it. steady stream, pour the buttermilk into it. with a fork. Do not over-mix. 


ti 


7 Stir the mixture until the crumbs form a dough. 8 Turn onto a floured surface and knead for 9 Pat the dough out to a round ‘in (Icm) thick, 
Add a little more buttermilk if it seems dry. a few seconds. Keep it rough, not smooth. keeping it as cool and unworked as you can. 
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10 Cut out rounds with the pastry cutter; see 11 Pat out the trimmings and cut additional 12 Arrange the scones so they are about 
Baker's Tip, page 124. rounds until all the dough has been used. 2in (Scm) apart on the prepared baking sheet. 


13 Bake in the preheated oven for 12-15 minutes, until lightly browned and tisen. Scones should be eaten the day they are baked, ideally still 
warm from the oven, and spread with butter, jam, and clotted cream. 


S4INODS 
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Scone variations 


Currant Scones 


Serve these currant-studded scones straight from the oven, 


spread with butter or clotted cream. 


i) ave 
iF 
. 15- ? CE) UP TO 4 
MINS MINS WEEKS 
Ingredients 


4 tbsp unsalted butter, chilled and diced, 

plus extra for greasing 

1 large egg yolk, for glazing 

2/; cup buttermilk, plus 1 tbsp for glazing 

14 cups all-purpose flour, plus extra for dusting 
2 tsp baking powder 

1a tsp salt 

Ya tsp baking soda 

2 tsp sugar 

2 tbsp currants 


Method 

1 Preheat the oven to 425°F (220°C), and 
grease a baking sheet with butter. Beat the 
egg yolk and the 1 tablespoon buttermilk 
together and set aside. 


2 Sift the flour, baking powder, salt, and 
baking soda into a bowl and add the 
sugar. Add the butter and rub the mixture 
with your fingertips until it forms fine 
crumbs. Stir in the currants. Pour in the 
buttermilk and quickly toss the mixture 


with a fork to form crumbs. Stir just until the 
crumbs hold together and form a dough. 


3 Transfer the dough to a floured work 
surface. Cut it in half and pat each half into 
a 6in (15cm) round, about ‘in (1cm) thick. 
With a sharp knife, cut each round into 

4 wedges. Arrange the wedges about 2in 
(5cm) apart on the prepared baking sheet. 
Brush them with the glaze. 


4 Bake the scones in the heated oven until 
lightly browned, 12-15 minutes. Leave for 
a few minutes on the baking sheet, then 
transfer to a wire rack to cool. 


BAKER’S TIP 

One of the secrets to well-risen scones is in 
the way they are cut. It is best to use a sharp 
pastry cutter or knife, as here, preferably 
made of metal. They should be cut with a 
strong downward motion, and the cutter 
should not be twisted at all when cutting. 
This ensures a high, even rise when cooking. 


Cheese and 


Parsley Scones 


Basic scone mix is easily adapted 
_ for a tasty savory variation. 


f f ; 
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es 
_ 20 SMALL 20 8-10 UPTO12 
_ OR6BIG) MINS MINS WEEKS. 


- Special equipment 


Thin (4cm) pastry cutter for mini scones, 
or 2)2in (6cm) pastry cutter for large scones 


; Ingredients 
~ oil, for greasing 


1% cups all-purpose flour, sifted, 
plus extra for dusting 
1tsp baking powder 
pinch of salt 
4 tbsp unsalted butter, chilled and cubed 


_ 1tsp dried parsley 
_ 1tsp black peppercorns, crushed 


20z (50g) aged Cheddar cheese, grated 


Ve cup milk 


~ Method 


1 Preheat the oven to 425°F (220°C). Lightly 


~ oil amedium-sized baking sheet. In a 
~ large bowl, mix together the flour, baking 
- powder, and salt. Add the butter and, using 


your fingertips, rub it in until the mixture 


~ resembles fine bread crumbs. 


w@ 
q 
7 & the cheese, then add enough milk to bind 

~ and make the dough come together 


 2Stir in the parsley, peppercorns, and half 


(reserve the rest for brushing on the top 
of the scones). Mix into a soft dough. 


~ 3 Roll out the dough on a lightly floured 


board to a thickness of about *in (2cm). 


- Using your chosen pastry cutter, cut out 


rounds. Set them on the prepared baking 


: sheet, brush with the remaining milk, and 
sprinkle with the remaining cheese. 


4 Bake on the top rack of the oven for 8-10 


minutes until golden. Leave on the baking 
sheet for a couple of minutes to cool a little, 


then either serve warm or cool completely 


- ona wire rack. 


Strawberry 
Shortcakes 


These shortcakes are perfect served 
as a light summer dessert. 


toi (5) # | 


MAKES = 15-20 12-15 4 WEEKS, 
6 MINS. MINS — UNFILLED 


Special equipment 

3in (8cm) pastry cutter 

Ingredients 

4 tbsp unsalted butter, cut into pieces, plus extra 
1% cups all-purpose flour, plus extra for dusting 
1 tbsp baking powder 

Ye tsp salt 

Ya cup sugar 

2 cup heavy cream, plus extra if needed 

For the coulis 

Ilb 202 (500g) strawberries, hulled 

2-3 tbsp confectioner’s sugar 

2 tbsp Kirsch (optional) 

For the filling 

Ilb 202 (500g) strawberries, hulled and sliced 
Ya cup sugar, plus 2-3 tbsp 

1 cup heavy cream 

1 tsp pure vanilla extract 


Method 

1 Preheat the oven to 425°F (220°C). Butter 

a baking sheet. Sift the flour into a bowl with 
the baking powder and salt, and stir in the 
sugar. Rub to form crumbs. Add the cream, 
tossing; add more, if dry. Add the butter and 
rub in with your fingertips to form crumbs. 


2 Press the crumbs together to form a ball 
of dough. On a floured surface, lightly knead 
the dough. Pat out a round, ‘rin (Icm) thick, 
and cut out 6 rounds with the cutter (see 
Baker's Tip). Transfer to the baking sheet and 
bake for 12-15 minutes. Cool on a wire rack. 


3 For the coulis, purée the strawberries, then 
stir in the confectioner’s sugar and Kirsch. 


4 For the filling, mix the strawberries and 
sugar. Whip the cream until soft peaks form. 
Add 2-3 tablespoons of sugar and the 
vanilla. Whip until stiff. Cut the cakes in half. 
Put the strawberries on the bottom halves, 
followed by the cream. Top each with its lid. 
Pour the coulis around. Serve immediately. 
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Welsh Cakes 


These traditional small cakes from Wales take minutes fo prepare and 
cook, and you don’t even have to remember to preheat the oven. 


24 SMALL 20 16-24 UPTO4 
CAKES MINS MINS WEEKS. 


Special equipment 
2in (Scm) pastry cutter 


Method 

1Sift the flour, baking powder, and salt 
into a large bowl. Rub the butter into 
the flour until the mixture resembles fine 
bread crumbs. Mix in the sugar and the 
golden raisins. Pour in the egg. 


2 Mix the ingredients together, bringing 
the mixture into a ball using your hands. 
This should be firm enough to roll out, but 
if it seems too stiff you can add a little milk. 


3 On a floured work surface, gently roll 

out the dough to about Yin (5mm) thick, 
and cut disks out of the dough, using the 
pastry cutter. Heat a large, heavy-bottomed 
frying pan, cast iron skillet, or flat grill pan 
over medium-low heat. 


BAKER’S TIP 

These are a delightfully easy afternoon 
treat, and can be ready to eat within 
minutes of starting. The secret is to cook 
them over a fairly low heat, and to be 
extremely careful when turning them over 
to cook on the second side. Delicious eaten 
immediately with butter. 


Ingredients 

1s cups all-purpose flour, plus extra for dusting 
1’ tsp baking powder 

‘e tsp salt 

7 tbsp unsalted butter, chilled and diced 

Ys cup sugar, plus extra for dusting 

Ye cup golden raisins 

1 large egg, at room temperature, beaten 
alittle milk, if needed 


4 Cook the cakes, in batches, in a little 
melted butter for 2-3 minutes each side, 
until they puff up, are golden brown, and 
are cooked through. While still warm, dust 
the cakes with a little sugar before serving. 
(Note that Welsh cakes are best eaten 
immediately. If you freeze them, be sure to 
reheat in the oven after defrosting.) 


WELSH CAKES 
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Rock Cakes 


It's high time these classic British buns enjoyed a renaissance. Correctly 
cooked, they are light, crumbly, and incredibly simple to make. 


MAKES: 15 15-20 UPTO4 
12 MINS MINS. WEEKS 
Ingredients 
12 cups all-purpose flour 
Tp tsp baking powder 
Method 


1 Preheat the oven to 375°F (190°C). Ina 
large bowl, rub together the flour, baking 
powder, salt, and butter until the mixture 
resembles fine bread crumbs. Mix in the 
sugar. Add the dried fruit to the bowl and 
mix together throughly. 


2 In a bowl, whisk together the eggs, milk, 
and vanilla extract. Make a well in the 
center of the flour mixture and pour the egg 
mixture into the middle. Mix thoroughly to 
combine, producing a firm mixture. Use a 
little more milk if the mixture seems too stiff. 


3 Line 2 baking sheets with parchment 
paper. Place large tablespoons of the 
mixture on to the baking sheets, leaving 


BAKER’S TIP 

Easy-to-make rock cakes are named after 
their classic, rugged shape, rather than their 
texture! Make sure that the mixture is piled at 
least 2-3in (5-7cm) high on the baking sheet, 
which will ensure the classic rough edges 
even after they have spread out on baking. 


Ye tsp salt 

7 tbsp unsalted butter, chilled and diced 

Ys cup sugar 

%/, cup (402) mixed dried fruit (raisins, golden 
raisins, and mixed peel) 


2 large eggs 
2 tbsp milk, plus extra if needed 
1 tsp pure vanilla extract 


plenty of space for the cakes to spread. 
Bake the cakes in the center of the oven for 
15-20 minutes until they are golden brown. 
Remove to a wire rack to cool slightly. 


4Serve warm, split, and spread with butter 
or jam. Rock cakes should be eaten the day 
they are baked as they do not store well. 
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SMALL CAKES 


Profiteroles 


These cream-filled choux pastry buns, drizzled with chocolate sauce, make a deliciously decadent dessert. 


’ a)! ss pe 
\C) = For the choux buns 


| : 
SERVES 30 22 r2weexs, /? CUP all-purpose flour 
4 MINS = MINS_—-UNFILLED 4 tbsp unsalted butter 


2 large eggs, beaten 


Ingredients For the filling and topping 

1% cup heavy cream 

70z (200g) good-quality dark 
chocolate, broken into pieces 

2 tbsp butter 

2 tbsp corn syrup 


aye 
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Special equipment 
2 piping bags with a ‘Zin (Icm) plain 
nozzle and ‘sin (Smm) star nozzle 


mm te 
\ EA 
1 Preheat the oven to 425°F (220°C). Line 2 2 Sift the flour into a large bowl, holding the 3 Put the butter and 7 cup water into a small 


large baking sheets with parchment paper. __ sieve up high to aerate the flour. saucepan and heat gently until melted. 


4 Bring to a boil, remove from the heat, and 5 Beat with a wooden spoon until smooth; the 6 Gradually add the eggs, beating very well 
add in the flour all at once. mixture should form a ball. Cool for 10 minutes. after each addition to incorporate. 


7 Continue adding the egg, little by little, 8 Spoon the mixture into a piping bag fitted 9 Pipe walnut-sized rounds, set well apart. 
to form a stiff, smooth, and shiny paste. with a ‘in (1cm) plain nozzle. Bake for 20 minutes until risen and golden. 
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10 Remove from the oven and slit the side of 11 Return to the oven for 2 minutes to crisp, 12 Before serving, pour 2 cup cream into a 
each bun to allow the steam to escape. then transfer to a wire rack to cool completely. saucepan and whip the rest until just peaking. 


13 Add the chocolate, butter, and syrup to the 
cream in the pan and heat gently until melted. § 
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14 Pile the whipped cream into a piping bag 
fitted with a Yin (5mm) star nozzle. 


i > - 
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15 Pipe cream into each choux bun and 16 Stir the sauce well, pour it over the buns, and serve immediately. 
arrange onto a serving plate or cake stand. PREPARE AHEAD The unfilled buns will keep in an airtight container for 2 days. 


131 


me 132 


Choux Pastry variations 
Chocolate Orange Profiteroles 


A delicious twist on the original, heightened by sharp orange zest and liqueur. Try to use dark chocolate 
that is at least 60 percent cocoa solids for a bitter chocolate orange taste. 


tole) « 


SERVES 20 30-35 12 WEEKS, 
6 MINS MINS — UNFILLED 


Special equipment 
2 piping bags with a ‘in (Ic) plain nozzle and 
Yain (Smm) star nozzle 


Ingredients 


For the choux buns 

4 tbsp unsalted butter, plus extra for greasing 
°/4 cup all-purpose flour, sifted 

2 large eggs, beaten 


For the chocolate sauce 

602 (150g) good-quality dark chocolate, 
broken into pieces 

14 cups half-and-half 

2 tbsp corn syrup 

1 tbsp Grand Marnier 


For the filling 

2 cups heavy whipping cream 
finely grated zest of 1 large orange 
2 tbsp Grand Marnier 


Cheese Gougéres with Smoked Salmon 


Method 

1 Preheat the oven to 425°F (220°C). Grease 
2 baking sheets. To make the choux pastry, 
melt the butter with 1/4 cups water in a pan, 
then bring to a boil. As soon as the mixture 
comes to a boil, remove from the heat and 
add the flour. Beat hard with a wooden 
spoon until the mixture is thick and glossy 
and comes away from the sides of the pan. 
Gradually beat in the egg a little at a time 
until the mixture is smooth, thick, and shiny; 
it should drop easily off the spoon. 


2 Fit the piping bag with the plain nozzle 
and pipe walnut-sized rounds, well spaced 
apart on the baking sheets. Bake for 10-15 
minutes, or until puffed up, then reduce the 
heat to 375°F (190°C) and bake for another 
20 minutes, or until crisp and golden. 
Remove from the oven and make slits in the 
sides for the air to escape. Return to the 
oven for a few minutes so that the centers 
dry out. Cool completely on a wire rack. 


3 To make the filling, whisk the cream, 
orange zest, and Grand Marnier in a bowl 
until just thicker than soft peaks. Fill the 
profiteroles with the cream using the piping 
bag with star nozzle. 


4 To make the chocolate sauce, melt the 
chocolate, cream, syrup, and Grand Marnier 
together in a small pan, whisking until the 
sauce is smooth and glossy. Serve the 
profiteroles with the hot sauce spooned over. 


PREPARE AHEAD The unfilled buns will keep 
in an airtight container for 2 days. 


BAKER’S TIP 

Immediately after removing choux pastries 
from the oven, it is vital to create a slit in each 
to allow the steam to escape. This will result in 
an open-textured, dry, and crisp pastry. If you 
do not slit the pastries, the steam will remain 
inside and the buns will be soggy. 


These savory choux pastry puffs are a traditional dish of the Burgundy region of France, where they are displayed 
in almost every bakery window. Stuffed with smoked salmon, they make sophisticated canapés. 
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SERVES 40-45 30-35 
8 MINS MINS. 

Ingredients 
5 tbsp unsalted butter, diced, extra for greasing 
1a tsp salt 
1 cup all-purpose flour, sifted 
5-6 large eggs 
5o0z (125g) Gruyére cheese, coarsely grated 


For the smoked salmon filling 

salt and pepper 

2/alb (1kg) fresh spinach, trimmed and washed 
2 tbsp unsalted butter 

1 onion, finely chopped 

4 garlic cloves, finely chopped 

pinch of ground nutmeg 

1 cup cream cheese 

60z (175g) smoked salmon, sliced into strips 

4 tbsp milk 


Method 

1 Preheat the oven to 375°F (190°C). Grease 2 
baking sheets. Melt the butter in a pan with 1 
cup water and */ teaspoon of salt. Bring to a 
boil. Remove from the heat and add the 
flour. Beat until the mixture is smooth. Return 
the pan to the stove and beat over low heat 
for 30 seconds to dry out the dough. 


2 Remove from the heat. Add 4 eggs, | at 
atime, beating after each. Beat the fifth egg 
in a separate bowl and add gradually until 
the dough is shiny and soft. Stir in half the 
cheese. Place 8 x 2'2in (6cm) mounds of 
dough on the baking sheets, leaving room 
for the dough to spread as it bakes. Beat the 
remaining egg and salt. Brush over each 

of the puffs. 


3 Bring a saucepan of salted water to 

a boil. Add the spinach and wilt for 1-2 
minutes. Drain. When cool, squeeze to 
remove any water, then finely chop. Melt 
the butter in a frying pan. Add the onion 
and cook until soft. Add the garlic, nutmeg, 
salt, and pepper to taste, and the spinach. 
Keep cooking, stirring, until any liquid has 
evaporated. Add the cream cheese and stir 
until the mixture is thoroughly combined. 
Remove from the heat. 


4 Add two-thirds of the smoked salmon, 
pour in the milk, and stir. Mound 2-3 
tablespoons of filling into each cheese puff. 
Put the rest of the salmon on top. Rest the 
lid against the side of each puff and serve. 
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Chocolate Eclairs 
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These cousins of the profiterole can be easily adapted: try the chocolate orange topping and orange cream filling 
(see opposite}, or filling with creme pGtissiére or chocolate créme pGtissiére. 
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MAKES 30 25-30 12 WEEKS, 
30 MINS MINS UNFILLED 


Special equipment 

piping bag with Yin (Icm) plain nozzle 
Ingredients 

5 tbsp unsalted butter 

1 cup all-purpose flour, sifted 

3 large eggs 

2 cups heavy whipping cream 

602 (150g) good-quality dark chocolate 


Method 

1 Preheat the oven to 400°F (200°C). Melt 
the butter in a pan with °/4 cup cold water, 
then bring to a boil, remove from the heat, 


and stir in the flour. Beat with 
a wooden spoon until well combined. 


2 Lightly beat the eggs and add to the flour 
and butter mixture a little at a time, whisking 
constantly. Continue whisking until the 
mixture is smooth and glossy and comes 
away easily from the sides of the pan. 
Transfer to the piping bag. 


3 Pipe 4in (10cm) lengths of the mixture on to 
2 baking sheets lined with parchment paper, 
cutting the end of the length of pastry from 
the bag with a wet knife. You should have 
around 30 in all. Bake for 20-25 minutes or 
until golden brown, then remove from the 
oven and make a slit down the side of each. 
Return to the oven for 5 minutes for the 


insides to cook through. Then remove and 
leave to cool. 


4 Put the cream in a mixing bowl and whisk 
until soft peaks form. Spoon or pipe into 
each éclair. Break the chocolate into pieces 
and place in a heatproof bowl. Sit the bowl 
over a pan of simmering water (making sure 
the bowl does not touch the water) and stir 
until the chocolate is melted and smooth. 
Spoon over the éclairs and serve. 


PREPARE AHEAD The unfilled éclairs will keep 
in an airtight container for 2 days. 
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Raspberry Cream Swiss Meringues 


These mini meringues are filled with fresh raspberries and whipped cream, perfect for a summer buffet. 


fixe) Ingredients 
1@ | Zw 4 egg whites (each medium egg 
—— white will weigh about 10z/30g) 


MAKES 10 1 about 1 cup sugar, see step 3 
6-8 MINS HOUR 
Special equipment For the filling 


40z (100g) raspberries 
1 cup heavy cream 
1 tbsp confectioner’s sugar, sifted 


metal mixing bowl (optional) 
piping bag with plain nozzle 
(optional) 


1Preheat the oven to around 250°F (120°C). | 2 Make sure the metal bowl is clean and dry. 3 Weigh the egg whites. You will need exactly 
Line a baking sheet with parchment paper. | Use a lemon to remove traces of grease. double the weight of sugar to egg whites. 
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SMALL CAKES 


4 Whisk the egg whites in the metal bowl until 5 Gradually add half the sugar, a couple of | 6 Gently fold the remaining sugar into the egg 
they are stiff and form strong peaks. tablespoons at a time, whisking in between. _ whites, trying to lose as little air as possible. 
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7 Put tablespoons of the mixture onto the 8 Alternatively, pipe with a plain nozzle. Bake +9 They are ready when they lift easily from the 
baking sheet leaving 2in (5cm) gaps between. in the center of the oven for 1 hour. parchment and sound hollow when tapped. 
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10 Turn off the oven and leave the meringues 11 Put the raspberries in a bowl and crush 12 In a separate bowl whisk up the cream 
to cool inside. Remove to a wire rack until cold. them with the back of a fork, so they break up. until firm but not stiff. 
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13 Gently fold together the cream and crushed 
raspberries. Mix with the confectioner’s sugar. 


14 Spread a little of the raspberry mixture 
onto half the meringues. 


15 Top with the remaining meringue halves For sweet canapés, pipe smaller meringues and reduce the cooking time to 45 minutes; 
and gently press together to form sandwiches. makes about 20 sandwiches. PREPARE AHEAD Keep unfilled in an airtight container for 5 days. 
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Meringue variations 


Giant Pistachio Meringues 


Too large to sandwich with cream, these beautiful creations are 


eaten like oversized cookies. 
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MAKES 15 Th 
8 MINS. HOURS 


Special equipment 

food processor with blade attachment 
large metal mixing bowl 

Ingredients 

4 egg whites, at room temperature 
about 1 cup sugar, see page 134, step 3 
40z (100g) unsalted, shelled pistachios 


Method 

1Preheat the oven to the lowest setting, 
around 250°F (120°C). Spread the pistachios 
on a baking sheet and bake for 5 minutes 
then transfer them to a kitchen towel and 
rub to remove excess skin. Cool. Finely grind 
just less than half the nuts in a food 
processor, and coarsely chop the rest. 


2 Put the egg whites into the metal bowl 
and whisk with an electric hand mixer 
until stiff peaks form. Add the sugar 


2 tablespoons at a time, whisking between 

additions, until you have added at least half. 
Fold in the remaining sugar and the ground 
pistachios. Try to lose as little air as possible. 


3 Line a baking sheet with parchment paper. 


Put large heaping tablespoons of the 
meringue mixture on to the sheet, leaving 
at least 2in (5cm) gaps between them. 


Scatter the tops with the chopped pistachios. — 


4 Bake in the center of the oven for 1/2 hours. ~ 


Turn off the oven and leave the meringues 


to cool inside, to prevent them from cracking. — 


Transfer the meringues from the oven to 
a wire rack to cool completely. 


5 Serve the meringues piled on top of each 
other, for maximum impact. 


STORE These will keep in an airtight 
container for 3 days. 


_Lemon and Praline 
-Meringues 


Similar to Monts Blancs (see right), 
_ these have added crunch. 


Orie) 


SERVES 35 Ye 
6 MINS HOURS 

Special equipment 

piping bag with star nozzle 


Ingredients 

_ 3 egg whites, at room temperature 
pinch of salt 

about ¥/s cup sugar, see page 134, step 3, 
plus an extra % cup 

~ vegetable oil, for greasing 

i 202 (60g) whole blanched almonds 
_ pinch of cream of tartar 

~ 302 (85g) dark chocolate, chopped 
_ % cup heavy cream 

3 tbsp lemon curd 


Method 

1Preheat the oven to 250°F (120°C) and line 
a baking sheet with parchment paper. Whisk 
the egg whites with the salt until stiff. Add 
$2 tablespoons sugar, and whisk until smooth 
and shiny. Add sugar, 1 tablespoon at a 

__ time, whisking well after each addition. 

~ Spoon into the piping bag, and pipe 6 x 4in 

_ (10cm) circles onto the baking sheet. Bake 

_ for 12 hours, or until crisp. 


~ 2Meanwhile, make the praline. Grease 

_ abaking sheet and put the %« cup sugar, 
almonds, and cream of tartar into a small, 
_ heavy saucepan. Set the pan over low heat 
__ and stir until the sugar dissolves. Boil until 

__ the syrup turns golden, then pour out onto 
! the greased baking sheet. Leave until 
completely cold, then coarsely chop. 


_ 3 Melt the chocolate in a bow! set over 
__ simmering water. Whip the cream until just 


“holding a trail, and fold in the lemon curd. 


Spread each meringue with chocolate. 
_ Allow to set, then pile the lemon curd cream 
_ ontop, sprinkle with praline, and serve. 


} PREPARE AHEAD The meringue bases will 
_ keep in an airtight container for 5 days. 


Monts Blancs 


If using sweetened chestnut purée, 
omit the sugar in the filling. 


oi \(s) 


MAKES 20 45-60 
8 MINS MINS 


Special equipment 

large metal mixing bowl 

4in (10cm) pastry cutter 

Ingredients 

4 egg whites, at room temperature 

about 1 cup sugar, see page 134, step 3 

sunflower oil, for greasing 

For the filling 

140z (435g) can unsweetened chestnut puree, 
or sweetened 

Ye cup sugar 

1tsp pure vanilla extract 

2 cups heavy cream 

confectioner’s sugar, to dust 


Method 
1 Preheat the oven to the lowest setting, 
around 250°F (120°C). 


2 Put the egg whites into a large, clean 
metal bowl and whisk them until they are 
stiff and leave peaks when the whisk is 
removed from the egg whites. Gradually 
add the sugar 2 tablespoons at a time, 
whisking well between each addition, until 
you have added at least half. Gently fold 
the remaining sugar into the egg whites, 
trying to lose as little air as possible. 
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3 Lightly grease the pastry cutter. Line 2 
baking sheets with parchment paper. Place 


the pastry cutter on the sheets, and spoon ae Pent ee , 

the meringue mixture into the ring, to a a Ne a 
depth of Tin (3cm). Smooth over the top and —_ of heavy cream, and beat together until PREPARE AHEAD The meringue bases can 
gently remove the ring. Repeat until there are — smooth. Push through a fine sieve to make —_ be prepared 5 days ahead and stored in 

4 meringue bases on each baking sheet. a really light, fluffy filling. Ina separate bowl —_ an airtight container. 


4 Bake the meringues in the center of the whisk the remaining heavy cream until firm. 


oven for 45 minutes if you like them chewy, 6 Gently smooth 1 tablespoon chestnut BAKER'S TIP 


otherwise bake for 1 hour. Turn off the oven filling over the top of the meringues, using Macscmenncrinebonvouioretesnat 


and leave the meringues to cool inside, a palette knife to smooth the surface. Top whisk the egg whites in is completely clean 

to prevent them from cracking. Transfer to each meringue with a spoonful of whipped and dry. For absolute accuracy, it is best to 

a wire rack to cool completely. cream, smoothed with a palette knife to weigh the egg whites. You will need precisely 
give the appearance of soft peaks. Dust double the weight of sugar to egg whites. 


5 Put the chestnut purée in a bowl with the 


i i An electronic scale is best. 
sugar (if using), vanilla, and 4 tablespoons with confectioner’s sugar and serve. 


137 on 


cookies 
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Hazelnut and Raisin Oat Cookies 


These cookies are an ideal cookie jar staple—tasty enough to please the kids and healthy enough for the adults. 


Ingredients 
5 cup (402/115g) hazelnuts 


@|( (a) * 7 tbsp unsalted butter, softened 


ie 20 10-15 UPTO8 =] cup light brown sugar 
MINS MINS WEEKS 


aye 
7ir 


beaten 
1tsp pure vanilla extract 


1 large egg (room temperature), 


1 tbsp honey 

*/, cup all-purpose flour, sifted 
‘h tsp baking powder 

12 cups oats 

Ys tsp salt 

2/3 cup raisins 

alittle milk, if needed 


_ Preheat the oven to 375°F (190°C). Toastthe 2 Once toasted, rub with a clean tea towel to 3 Roughly chop the hazelnuts and then 


hazelnuts on a baking sheet for 5 minutes. remove most of the skins. set aside. 


4 na bowl, cream together the butter and 5 Add the egg, vanilla extract, and honey, 6 Combine the flour, baking soda, oats, and 
sugar with an electric hand mixer until smooth. and beat well until smooth once more. salt in a separate large bowl, and stir to mix. 


7 Stir the flour mixture into the creamed 8 Add the chopped nuts and raisins, and mix 9 If the mixture is too stiff to work with easily, 
mixture and beat until very well combined. until evenly distributed throughout the dough. add a little milk until it becomes pliable. 
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10 Line 2 or 3 baking sheets with parchment 11 Flatten each ball slightly, leaving plenty of |— 12 Bake in batches for 10-15 minutes until 
paper. Roll the dough into walnut-sized balls. space between them. golden. Cool slightly, then move to a wire rack. 


i 


13 Leave to cool completely before serving. STORE The cookies will keep in an airtight container for 5 days, so if you make a batch 
on Sunday night they will last the school and working week. 
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Cookie variations 


Pistachio and Cranberry Oat Cookies 


The jewel colors of the pistachios and cranberries gleam out from these 
slightly more grown up versions of the classic fruit and nut cookies. 


tesa) =| 


be ag 20 10-15 UP TO 8 
MINS MINS WEEKS 
Ingredients 
1 cup (402) pistachio nuts 
7 tbsp unsalted butter, softened 
14 cups light brown sugar 
llarge egg 
1 tsp pure vanilla extract 
1 tbsp honey 
‘4 cup all-purpose flour, sifted 
Yetsp baking soda 
1/2 cups oats 
Ya tsp of salt 
4% cup (402) dried cranberries, chopped 
2-3 tbsp milk, if needed 


Method 

1 Preheat the oven to 375°F (190°C). Place 
the pistachios on a baking sheet and toast 
them in the oven for 5 minutes, then 
remove and coarsely chop. 


2 Combine the butter and sugar in a bowl 
and cream with an electric hand mixer 
until smooth. Add the egg, vanilla extract, 
and honey and beat well until smooth. 


3 Stir in the flour, baking soda, oats, and 
salt to combine. Add the chopped nuts and 
cranberries, mixing them into the cookie 
dough with your hands, if necessary. If the 
mixture is too stiff, add a little milk. 


4 Take walnut-sized pieces and roll them 
into a ball between your palms. Flatten 
them slightly and place on 2 or 3 non-stick 
baking sheets, leaving space for the 
cookies to spread. Bake for 10-15 minutes 
until golden brown (you may need to do 
this in batches). Leave on the sheets for 

a couple of minutes before transferring 

to a wire rack to cool completely. 


STORE The cookies will keep in an airtight 
container for 5 days. 


BAKER’S TIP 

Once you have mastered the recipe for 
oatmeal cookies, try experimenting with 
different combinations of fresh or dried fruit 
and nuts, or adding seeds such as sunflower 
seeds and pumpkin seeds into the mix. 


Apple and 
Cinnamon 


Oat Cookies 


Adding grated apple to the dough 
makes these cookies soft and chewy. 


MaKe 20 5) 15 
MINS = MINS 
Ingredients 
7 tbsp unsalted butter, softened 
1% cups light brown sugar 
llarge egg 
1 tsp pure vanilla extract 
1 tbsp honey 
%/4 cup all-purposed flour, sifted 
Yetsp baking powder 
1 cups oats 
2 tsp cinnamon 
Ya tsp of salt 
2 apples, peeled, cored, and coarsely grated 
alittle milk, if needed 


UP TO 8 
WEEKS 


Method 

1 Preheat the oven to 375°F (190°C). 
Combine the butter and sugar in a bowl 
and cream together with an electric 
hand mixer until smooth. Add the egg, 
vanilla extract, and honey, and beat 
well until smooth. 


2 Stir the flour, baking soda, oats, 
cinnamon, and salt into the creamed 
mixture to combine. Mix in the apple. 

If the mixture seems a bit too stiff, add 

a little milk. Take walnut-sized pieces of 
dough and roll them into a ball between 
your palms. 


3 Flatten them slightly and place on 

2 or 3 non-stick baking sheets, leaving 
space for the cookies to spread. Bake 

for 10-15 minutes until golden brown. 
Leave on the sheets for a couple of minutes 
before transferring them to a wire rack 

to cool completely. 


STORE The cookies will keep in an airtight 
container for 5 days. 


White Chocolate 
and Macadamia 
Nut Cookies 


Here classic chocolate cookies are 
given a sophisticated twist. 


1@!| "e (3) i 


MAKES 25 10-15 UPTO 4 
24 MINS = MINS WEEKS 
Chilling time 
30 mins 
Ingredients 


602 (150g) dark chocolate, broken into pieces 
“fs cup all-purpose flour 

Y4 cup cocoa powder 

2 tsp baking powder 

Ya tsp salt 

5 tbsp unsalted butter, softened 

1 cup light brown sugar 

1 large egg, beaten 

1 tsp pure vanilla extract 

Ys cup (202) macadamia nuts, chopped 
1/402 (50g) white chocolate chunks 


Method 
1Preheat the oven to 350°F (180°C). Melt the 
dark chocolate in a heatproof bow! set over 
a pan of simmering water. The bowl should 
not touch the water. Set aside to cool. Sift 
the flour, cocoa powder, baking powder, 
and salt together. 


2 In a large bowl, cream together the butter 
and sugar with an electric hand mixer until 
light and fluffy. Beat in the egg and vanilla 
extract. Mix in the flour mixture. Add the 
chocolate and mix thoroughly. Finally, stir in 
the nuts and white chocolate chunks, wrap 
in plastic wrap, and chill for 30 minutes. 


3 Place tablespoons of the chilled cookie 
dough on non-stick baking sheets, at least 
2in (Scm) apart, as they will spread. 


4 Bake in the top third of the oven for 10-15 
minutes until cooked through but still soft in 
the middle. Leave on the sheets for a few 

minutes, then transfer to a wire rack to cool. 


STORE The cookies will keep in an airtight 
container for 3 days. 
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Butter Cookies 


These thin, elegant cookies are one of my favorite recipes. They are quick, simple, and decidedly addictive. 


_ Ingredients 
11 tbsp unsalted butter, softened 
and diced 
MAKES 15 10-15 -UPTO8 > cup sugar 
30 MINS MINS WEEKS)» 
1 cups all-purpose flour, sifted, 
Special equipment plus extra for dusting 
2%Ain (7cm) round cookie cutter 1 large egg yolk 
food processor with blade 1 tsp pure vanilla extract 


attachment (optional) 


1 Preheat the oven to 350°F (180°C). Have 2 Put the butter, sugar, and flour in a large 3 Rub together, or pulse-blend the ingredients 
2 or 3 non-stick baking sheets on hand. bow, or into the bowl of a food processor. until they look like fine bread crumbs, 


COOKIES AND SLICES 
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4 Add the egg yolk and vanilla extract, 5 Turn the dough out onto a lightly floured 6 Flour the dough and work surface well, and 
and bring the mixture together into a dough. work surface and knead it briefly until smooth. roll it out to a thickness of about ain (5mm). 
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7 Use a palette knife to move the sheet 8 If the dough is too sticky to roll well, chill 9 With the pastry cutter, cut out round cookies 
of dough around, to prevent sticking. for 15 minutes, then try again. and transfer them to the baking sheets. 


144 


10 Re-roll the scraps to Yin (5mm) thick, and 11 Bake in the preheated oven for 12-15 12 Leave the cookies to cool until firm enough 
cut out cookies until all the dough is used. minutes, until golden brown at the edges. to handle, then transfer to a wire rack. 


13 Leave the butter cookies to cool completely on the wire rack, before serving. STORE The cookies will keep well in an airtight 
container for 5 days. 
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Butter Cookie variations 


Crystallized 
Ginger Cookies 


Here crystallized ginger adds 
warmth and depth of flavor. 


toi|z ke: |S “a 
YF 
MAKES 15 12-15 UPTOS 
MINS MINS WEEKS 

Special equipment 


food processor with blade attachment (optional) 
3in (7c) round cookie cutter 


Ingredients 

1 tbsp unsalted butter, softened and diced 

Ye cup sugar 

Ye cups all-purpose flour, sifted, extra for dusting 
tsp ground ginger 

20z (50g) crystallized ginger, finely chopped 

1 large egg yolk 

tsp pure vanilla extract 


Method 

1Preheat the oven to 350°F (180°C). 
Combine the butter, sugar, and flour in 

a bowl, or in the bowl of a food processor 
fitted with a blade, and rub or process 


together until the mixture forms fine crumbs. 


Stir in the ground and crystallized gingers. 


2 Add the egg yolk and vanilla extract, 
and bring the mixture together into a 
dough. Turn out onto a lightly floured work 
surface and knead it together briefly to 
form a smooth dough. Flour the dough 
and work surface lightly, and roll it out to 
Vain (Smm) thick. Cut out cookies with the 
cookie cutter and transfer them to several 
non-stick baking sheets. 


3 Bake in the oven for 12-15 minutes 

until they are golden brown at the edges. 
Leave on the baking sheets for a few 
minutes, then transfer to a wire rack 

to cool completely. 


STORE The cookies will keep in an airtight 
container for 5 days. 


Almond Butter Cookies 


The addition of almond extract makes these delicious cookies quite 


grown up and not overly sweet. 


) 
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30 MINS = MINS WEEKS. 


Special equipment 

3in (7cm) round cookie cutter 

food processor with blade attachment (optional) 
Ingredients 

11 tbsp unsalted butter, softened and diced 

Ye cup sugar 

12 cups all-purpose flour, sifted, extra for dusting 
’s cup sliced almonds, lightly toasted if preferred 
1 tsp almond extract 

1 large egg yolk 


Method 

1 Preheat the oven to 350°F (180°C). 
Combine the butter, sugar, and flour in 

a bowl, or in the bowl of a food processor 
with a blade attachment. Rub or process 
together until it forms fine crumbs. Mix in 
the almonds. 


2 Add the egg yolk and almond extract, 
and bring the mixture together into a 
dough. Knead briefly to form a smooth 
dough. Roll out to Yain (5mm) thick. 


3 Cut out cookies with the cookie cutter and 
transfer to several non-stick baking sheets. 
Bake in the oven for 12-15 minutes until 
golden brown at the edges. Leave for a few 
minutes, then transfer to a wire rack to cool. 


STORE The cookies will keep in an airtight 
container for 5 days. 


BAKER’S TIP 

Always look for almond extract, as bottles 
labeled “essence” are made from synthetic 
flavorings. For excellent after-dinner cookies 
to have with coffee, roll the cookies out as thin 
as you dare and bake for 5-8 minutes only. 


Spritzgeback Cookies 


These delicate, buttery cookies are based on a traditional German cookie 


popular at Christmas. > 
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Special equipment 

cookie press, or piping bag and star nozzle 
Ingredients 

28 tbsp unsalted butter, softened 

1 cup sugar 

few drops of pure vanilla extract 

pinch of salt 

3's cups all-purpose flour, sifted 

1% cups ground almonds 

40z (100g) dark or milk chocolate 


Method 

1 Preheat the oven to 350°F (180°C). Line 
2-3 large baking sheets with parchment 
paper. Place the butter in a bowl and beat 
until smooth. Stir in the sugar, vanilla 
extract, and salt until the mixture is thick 


and the sugar is absorbed. Add two-thirds 
of the flour, stirring in a little at a time. 


2 Add the rest of the flour and ground 
almonds and knead the mixture to make 

a smooth dough. Shape the dough into 
rolls and use the cookie press or piping bag 
to squeeze 3in (7.5cm) lengths of the dough 
onto the prepared baking sheets. 


3 Bake for 12 minutes, or until lightly golden, 
and transfer to a wire rack to cool. Melt 

the chocolate gently in a microwave or in 

a bowl over a pan of simmering water. 

Dip one end of the cooled cookies into the 
chocolate, and return to the rack to set. 


STORE The cookies will keep in an airtight 
container for 2-3 days. 
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Gingerbread Men 


All children love to make gingerbread men. This recipe is quick and the dough is easy for little bakers to handle. 


prt AN Gee Oh Ingredients llarge egg 
7 @ ike | oe | <hr 4 tbsp corn syrup raisins, to decorate 
= 2/4 cups all-purpose flour, confectioner’s sugar, sifted (optional) 


MAKES 20 10-12 8 WEEKS, plus extra for dusting 
16 MINS MINS UNBAKED . 

tsp baking soda 

Special equipment Th tsp ground ginger 

4hin (11cm) gingerbread man cutter 1% tsp pumpkin pie spice 

piping bag with thin nozzle (optional) 7 tbsp unsalted butter, softened 

and diced 

¥/, cup dark brown sugar 


1 Preheat the oven to 375°F (190°C). Heat the 2 Sift the flour, baking soda, and spices intoa 3 Rub together with your fingertips until the 
corn syrup until it liquefies, then cool. large bowl. Add the butter. mixture looks like fine bread crumbs. 
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—— - be = - = é 

4 Add the sugar to the bread crumbs mixture 5 Beat the egg into the cooled syrup until 6 Make a well in the flour mixture. Pour in the 

and mix well. well blended. syrup mix. Bring together to a rough dough. 
= . 3 


Ag Pty sg 
7 On a lightly floured work surface, knead the 8 Flour the dough and the work surface well, 9 Using the cutter, cut out as many shapes as 
dough briefly until smooth. then roll the dough out to Yin (5mm) thick. possible. Transfer to non-stick baking sheets. 
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10 Mix the scraps of dough, re-roll, and cut 11 Decorate the men with raisins, giving them 12 Bake for 10-12 minutes until golden. 
out more shapes, until all the dough is used. eyes, a nose, and buttons down the front. Transfer to a wire rack to cool completely. 
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13 If using, mix some confectioner’s sugar in a 
bowl with enough water to form a thin icing. 


Pe 


14 Transfer the icing into the piping bag; 
placing the bag into a glass first will help. 
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15 Decorate the men with the piped icingto 16 Leave the icing to set completely before serving or storing. STORE These gingerbread men 
resemble clothes, hair, or whatever you prefer. will keep in an airtight container for 3 days. 
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Gingerbread variations 
Swedish Spice Cookies 


A version of the traditional Swedish Christmas cookies. Roll them as thin 
as you dare (and bake for less time) for a truly authentic result. 


il (les) 
maxes MINS rie 


8 WEEKS, 
UNBAKED 
Chilling time 

Thr 


Special equipment 
3in (7cm) heart or star cookie cutters 


Ingredients 

9 tbsp unsalted butter, softened 
2 cup sugar 

llarge egg 

1 tbsp corn syrup 

1 tbsp light molasses 

1Ys cups all-purpose flour, plus extra for dusting 
pinch of salt 

1 tsp ground cinnamon 

tsp ground ginger 

1 tsp pumpkin pie spice 


Method 
1With an electric hand mixer, cream the 
butter and sugar. Beat in the egg, corn 


syrup, and molasses. Sift together the flour, 


salt, and spices in a separate bowl. Add 
the flour mixture to the cookie batter and 
bring it all together to form a rough dough. 


ii i! i — 


2 Briefly knead until smooth, place in 
a plastic bag, and chill for 1 hour. 


3 Preheat the oven to 350°F (180°C). Roll the 
cookie dough out on a lightly floured surface 
to a thickness of Yein (3mm) and cut out heart 
or star shapes with the cookie cutters. 


4 Transfer the cookies to several non-stick 
baking sheets and bake in the top third of 
the oven for 10 minutes until edges darken 
slightly. Leave the sheets for a few minutes, 
then transfer to a wire rack to cool. 


STORE The cookies will keep in an airtight 
container for 5 days. 


BAKER’S TIP 

These are based on a Swedish Christmas 
cookie called Pepparkakor.To decorate a 
Christmas tree in traditional Swedish style, 
cut the cookies into heart shapes and use 

a straw to cut a hole out of the top before 
cooking. Once baked, you can tie the cookies 
on to the tree using red ribbon. 
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Gingernut 
Cookies 


The addition of chopped nuts makes 
these cookies extra special. 


Dit-af= aye 

vir 

“MAKES =——<30.~=S10.—«8B WEEKS, 
45 MINS MINS UNBAKED 


Special equipment 

3in (7cm) cookie cutters (any shape) 
Ingredients 

1% cups all-purpose flour, plus extra for dusting 
2 tsp baking powder 

/ Cup sugar 

a few drops of pure vanilla extract 

2 tsp pumpkin pie spice 

2 tsp ground ginger 

Ys cup honey 

1 large egg, separated 

4 tsp milk 

9 tbsp butter, softened and diced 

1/4 cups ground almonds 

chopped hazelnuts or almonds, to decorate 


Method 
1 Preheat the oven to 350°F (180°C). Line 
2 baking sheets with parchment paper. 


2 Sift the flour and baking powder into a 
bowl. Add all the other ingredients except 
the chopped nuts. With a wooden spoon, 
bring the mixture together to form a soft 
dough. Use your hands to shape the 
dough into a ball. 


3 Roll the dough out on a lightly floured 
surface to Yain (5mm) thickness. Cut out 

the cookies with the shaped cutters, and 
place on the baking sheets, spaced apart 

to allow them to spread. Beat the egg 

white and brush over the cookies, then 
sprinkle with the nuts. Bake for 8-10 minutes, 
or until lightly golden brown. 


4 Remove from the oven and allow to cool 
on the sheet for a few minutes, then 
transfer to a wire rack to cool completely. 


STORE These gingernut cookies will keep in 
an airtight container for 3 days. 


Cinnamon Stars 


These classic German cookies make 
a great last-minute Christmas gift. 


J\(B\e 


12-15 4 WEEKS, 
30 MINS MINS —UNBAKED 


Chilling time 
Thr, or overnight (optional) 


Special equipment 

3in (7cm) star-shaped cookie cutter 
Ingredients 

2 large egg whites 

1/4 cups confectioner’s sugar, extra for dusting 
Ye tsp lemon juice 

1 tsp ground cinnamon 

2%/s cups ground almonds 

vegetable oil, for greasing 

alittle milk, if needed 


Method 

1Whisk the egg whites until they are stiff. 
Sift in the confectioner’s sugar, add the 
lemon juice, and continue to whisk for 5 
more minutes, until thick and glossy. Take 
out 2 tablespoons of the mixture, cover, and 
set aside for topping the cookies later. 


2 Gently fold the ground almonds and 
cinnamon into the egg white and sugar 
mixture. Cover and refrigerate for 1 hour 
or overnight. At this stage it will be a thick 
paste, rather than a dough. 


3 Preheat oven to 325°F (160°C). Dust a work 
surface with sugar and turn the paste out 
onto it. Combine the paste with some sugar 
to form a soft dough. Dust a rolling pin with 
sugar and roll out to Yin (mm) thick. 


4 Oil the cutter and non-stick baking sheets. 
Cut star shapes out of the dough. Lay the 
cookies on the sheets. Brush a little of the 
meringue mix over each cookie, mixing it 
with a little milk, if too thick. 


5 Bake in the top third of the oven for 
12-15 minutes until the topping has set. 
Leave to cool for at least 10 minutes on the 
baking sheets, then transfer to a wire rack. 


STORE The cookies will keep in an airtight 
container for 5 days. 
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Canestrelli 


These delightful Italian cookies are as light as air and are traditionally made 
with a flower-shaped cutter, a fitting shape for such a delicate cookie. 


CEs) 


MAKES 20 15-20 
20-30 MINS MINS 


UP TO 4 
WEEKS 


Chilling time 

30 mins 

Special equipment 

flower-shaped, or 2 different-sized, round 
cookie cutters 


Method 

1Gently slide the egg yolks into a pan of 
simmering water over low heat. Poach for 
5 minutes, until completely hard, then take 
them out of the water and set aside to cool. 
When they are cool, push the egg yolks 
through a fine metal sieve with the back 

of a spoon. Scrape into a small bowl. 


2 Cream together the butter and 
confectioners’ sugar with an electric hand 
mixer until light and fluffy. Add the egg yolks 
and lemon zest, and beat well to combine. 


3 Sift the flours, baking powder, and salt 
together and add to the cookie batter, 
beating well to form a smooth, soft dough. 
Place the dough in a plastic bag and 
refrigerate for 30 minutes to firm up. 
Preheat the oven to 325°F (160°C). 


BAKER’S TIP 

These delicate cookies originate from the 
Liguria region of Italy. Their light texture 
comes from the traditional use of potato flour 
in the recipe. If you cannot find potato flour, 
an 00 grade flour (from larger supermarkets 
and Italian delicatessens), or even all- 
purpose flour, will make a good substitute. 


Ingredients 

3 large egg yolks, unbroken 

11 tbsp unsalted butter, softened 

1/s cup confectioner’s sugar, sifted 

finely grated zest of 2 lemon 

*/, cup potato flour 

%/ cup all-purpose flour (or potato flour if you 
are wheat intolerant), plus extra for dusting 

2 tsp baking powder 

ltsp salt 


4 Roll out the chilled dough on a lightly 
floured work surface to Y2in (1cm) thick. Cut 
out traditional flower-shaped cookies, or 
other shapes. If you have no flower-shaped 
cutter, you can use a larger and a smaller 
cutter to make ring shapes instead. 


5 Place the cookies on several non-stick 
baking sheets and bake in the top third 

of the oven for 15-17 minutes, until just 
turning golden. The canestrelli are very 
delicate when warm, so leave them to 
cool for at least 10 minutes on their baking 
sheets before removing to a wire rack 

fo cool completely. 


STORE The canestrelli will keep in an airtight 
container for 5 days. 
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Macaroons 


These almond meringue cookies (not to be confused with French macarons) are crisp outside and chewy inside. 


‘ é — Ingredients 
| | | 2 large egg whites 
eect! | hess 1 cup sugar 


MAKES: 10 12-15 
24 MINS MINS. 


Special equipment 
sheets of edible wafer paper 


1% cups ground almonds 

2 tbsp rice flour 

a few drops of almond extract 
24 blanched almonds 


egg whites until stiff with an electric mixer. 


COOKIES AND SLICES 


4 Divide the sheets of edible wafer paper 
between 2 baking sheets. 


1 Preheat the oven to 350°F (180°C). Whisk the 2 Gradually whisk in the sugar, 1 tablespoon 


at a time, to give a thick, glossy meringue. 


= 


5 Place 2 teaspoons in a cup of boiling water. 
Dry them, then use to scoop up the mixture. 


7 Keep the mixture in rounds. Puta blanched 8 Bake the macaroons in the center of the 


almond in the center of each cookie. 
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oven for 12-15 minutes, or until lightly golden. 


3 Fold in the ground almonds, rice flour, and 
almond extract until well combined. 


6 Place 4 teaspoons of mixture, spaced 
apart, on each piece of edible wafer paper. 


+ & & 
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9 Transfer to a wire rack to cool completely 
before peeling each cookie from the paper. 
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Macaroons are prone to sticking, but by using edible wafer paper, it doesn’t matter if it tears off with the cookie. STORE Although macaroons 
will keep for 2-3 days in an airtight container, they tend to dry out and are always best eaten on the day they are made. 
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Macaroon variations 


Coconut Macaroons 


Coconut macaroons are simple to make and completely wheat-free. 
I've omitted chocolate from my version so that they remain a light treat. 


MAKES 20 15-20 
18-20 MINS MINS 


Chilling time 
2 hrs 


Special equipment 
sheets of edible wafer paper (optional) 


Ingredients 

1 large egg white 

Ye cup sugar 

pinch of salt 

Ye tsp pure vanilla extract 

4oz (100g) sweetened, shredded coconut 


Method 

1 Preheat the oven to 325°F (160°C). In 

a large bowl with an electric hand mixer, 
whisk the egg whites until stiff. Add the 
sugar a little at a time, whisking between 
each addition, until the sugar is combined 
and the mixture is thick and glossy. 


2 Add the salt and vanilla extract, and 
briefly whisk again to blend. 


3 Gently fold in the coconut. Cover and 
refrigerate for 2 hours to firm up. This 
will also allow the shredded coconut 
to hydrate and soften. 


4 Line a baking sheet with parchment or 
wafer paper. Place heaping teaspoons 
of the mixture onto the baking sheet; try 
to keep the mixture in a small heap. 


5 Bake in the middle of the oven for 
15-20 minutes, until golden brown in 
places. Leave the macaroons to cool 
on the sheets for at least 10 minutes to 
firm up, then transfer to a wire rack 

to cool completely. 


STORE These macaroons will keep in an 
airtight container for 5 days. 


Chocolate 


-Macaroons 


- Add cocoa powder for a chocolate 
- version of the basic macaroon. 
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MAKES 20 15 


UP TO 4 
WEEKS 


24 MINS: MINS 


~ Chilling time 

» 30 mins 

- Special equipment 

- sheets of edible wafer paper (optional) 
_ Ingredients 

* 2 large egg whites 

~ 1 cup sugar 

~ 1 cup ground almonds 

* 2 tbsp rice flour 

~ Ya cup cocoa powder 

~ 24 whole blanched almonds 


~ Method 

~ 1Preheat the oven to 350°F (180°C). 

~ Ina large bowl with an electric hand mixer, 
~ whisk the egg whites until stiff. Add the 

- sugar a little at a time, whisking between 

~ each addition, until all the sugar is 

~ combined and the mixture is thick 

and glossy. 


© 2Foldin the almonds, rice flour, and then 
_ the cocoa powder. Cover and refrigerate for 


30 minutes to firm up. Line 2 baking sheets 


» with parchment or wafer paper. 


- 3 Place heaping teaspoons of the mixture 
~ onto the prepared baking sheets, spacing 
~ them at least Tin (4cm) apart as they will 
~ spread. Try to keep each portion of the 

~ mixture in a small heap. Place a blanched 
__ almond in the center of each heap. 


~ 4 Bake the macaroons at the top of the 

~ oven for 12-15 minutes, until the exterior is 

-_ crisp and the edges firm to the touch. Leave 
- the macaroons to cool on the sheets for at 

~ least 5 minutes, then transfer to a wire rack 
~ to cool completely. 


"STORE Best eaten on the day they are 
~ made, these will keep in an airtight 
~ container for 2-3 days. 


Coffee and Hazelnut Macaroons 


These gorgeous little cookies are easy to prepare, infused with flavor, and look very pretty served after dinner 
with coffee, especially if you make them on the smaller side. 


30 20 
MINS MINS 


UPTO 4 
WEEKS. 


Chilling time 
30 mins 


Special equipment 
food processor with blade attachment 
sheets of edible wafer paper (optional) 


Ingredients 

2 large egg whites 

] cup sugar 

602 (150g) whole hazelnuts, shelled, plus 20 
extra 

2 tbsp rice flour 

1 tsp strong instant espresso powder, dissolved 
in 1 tsp boiling water and cooled, or equivalent 
cooled espresso 


Method 

1Preheat the oven to 350°F (180°C). Place the 
hazelnuts on a baking sheet and toast for 5 
minutes. Put them in a kitchen towel and rub 
to remove skin. Set aside to cool. 


2 Whisk the egg whites until stiff. Add the 
sugar a little at a time, whisking, until all the 
sugar is combined and the mixture is thick. 


3 In a food processor, pulse the hazelnuts 
to a powder. Fold them into the meringue 
mixture with the rice flour, and gently fold 
in 1 teaspoon of the coffee mixture. Cover 
and refrigerate for 30 minutes to firm up. 


4 Place teaspoons of the mixture onto 
baking sheets lined with parchment or wafer 
paper, spacing them at least 1/2in (4cm) 
apart. Keep each portion in a small heap 
and place a whole hazelnut in the center. 


5 Bake the macaroons at the top of the oven 
for 12-15 minutes, until crisp and coloring 
slightly; check after 10 minutes if making 
them small. Leave on the sheets for 5 
minutes and transfer to a wire rack to cool. 


STORE Best eaten on the day they are 
made, these will keep in an airtight 
container for 2-3 days. 


BAKER’S TIP 

Old-fashioned macaroons have been rather 
overshadowed of late by their prettier French 
cousins, macarons (see pages 158-163). 
However, macaroons are also wheat-free, 
easier to make, and just as pretty, in an 
understated kind of way. 
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COOKIES AND SLICES 


Strawberries and Cream Macarons 


The art of macaron making can seem complex, but here | have tried to devise a recipe that will suit the home cook. 


+ ana) (x EY’) Ingredients For the filling 
| aw oi 
1@ f || ci */, cup confectioner’s sugar % cup heavy cream 
(=, 


an = °/; cup ground almonds 5-10 very large strawberries, 
MAKES 30 18-20 2 large egg whites, preferably the same diameter as 
20 MINS — MINS. 
at room temperature the macarons 
Special equipment 1s cup sugar 
food processor with 
blade attachment 
piping bag with small, 
plain nozzle 


1 Preheat the oven to 300°F (150°C). Line 2 2 Trace 20 x Iain (3cm) circles, leaving lin 3. Ina food processor, pulse the almonds and 
baking sheets with wax paper. (3cm) between circles. Invert the paper. confectioner’s sugar to a very fine meal. 
- am ' ~ , y/e 


~ “a y 
4 In a large bowl, whisk the egg whites to stiff 5 Whisking, add the sugar alittle ata time, | 6 The meringue mixture should be very stiff at 
peaks using an electric hand mixer. whisking well between additions. this point, more than for a Swiss meringue. 


= : 
7 Gently fold in the almond mixture a 8 Transfer the macaron mix to the piping bag, 9 Using the guidelines, pipe the mix into the 
spoonful at a time, until just incorporated. placing the bag into a bow! to help. center of each circle, holding the bag vertically. 
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10 Try to keep the disks even in size and 
volume; the mix will spread very slightly. 


13 Test one shell: a firm prod with a finger 
should crack the top of the macaron. 


*. 
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16 Transfer the cream into the (cleaned) piping 
bag used earlier, with the same nozzle. 


ae 
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19 Put a slice of strawberry on top of the 
cream filling of each macaron. 


Tl Bang the baking sheets down a few times 12 Bake in the middle of the oven for 18-20 
if there are any peaks left in the center. minutes until the surface is set firm. 
: . a : 


as 3 
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14 Leave for 15-20 minutes, then transfer toa 15 Whisk the cream until thickened but not 
wire rack to cool completely. stiff; it should remain succulent. 


17 Pipe a blob of the whipped cream onto the 18 Slice the strawberries across into thin 
flat side of half the macarons. slices, the same diameter as the macarons. 


20 Add the remaining macaron shells and 21 Serve immediately. PREPARE AHEAD Unfilled 
sandwich gently. The fillings should peek out. | macaron shells can be stored for 3 days. 
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Macaron variations 


Tangerine Macarons 


Sharp, zesty tangerines are used here, rather than the more usual oranges, 
to counterbalance the sweetness of the meringues. 


MAKES 30 
20 MINS MINS. 


Special equipment 

food processor with blade attachment 
Ingredients 

3/4 cup confectioner’s sugar 

3/4 cup ground almonds 

1 scant tsp finely grated tangerine zest 
2 large egg whites, at room temperature 
Ys cup sugar 

3-4 drops orange food coloring 

For the filling 

%/ cup confectioner’s sugar 

4 tbsp unsalted butter, softened 

1 tbsp tangerine juice 

1 scant tsp finely grated tangerine zest 


Method 

1Preheat the oven to 300°F (150°C). Line 2 
baking sheets with wax paper. Draw on 
Thin (3c) circles with a pencil, leaving a 
Tain (3cm) gap between each one. Pulse 
the confectioner’s sugar and almonds in 
a food processor, until finely mixed. Add 
the tangerine zest and pulse briefly. 


2 In a bowl, whisk the egg whites to form 


alittle at a time, whisking well with each 
addition. Whisk in the food coloring. 


3 Fold in the almond mixture, a spoonful at 
atime. Transfer to the piping bag. Holding 
the bag vertically, pipe meringue into the 
center of each circle. 


4 Bake in the middle of the oven for 18-20 
minutes until the surface is set firm. Leave 
the macarons to cool on the baking sheets 
for 15-20 minutes and then transfer to a 
wire rack to cool completely. 


5 For the filling, cream together the 
confectioner’s sugar, butter, tangerine zest, 
and juice until smooth. Transfer into the 
(cleaned) piping bag, using the same nozzle. 
Pipe a blob of frosting onto the flat side of 
half the macarons, and sandwich with the 
rest. Serve the same day. 


PREPARE AHEAD The unfilled shells can be 
stored for 3 days in an airtight container. 


Chocolate 


-Macarons 


These delicious macarons are filled 


~ with a rich, dark chocolate buttercream. 
stiff peaks with a hand mixer. Add the sugar - 


foes 


MAKES 30 18-20 
20 MINS MINS: 

Special equipment 

food processor with blade attachment 

Ingredients 

Ye cup ground almonds 


Ya Cup cocoa powder 
°/, cup confectioner's sugar 


- 2 large egg whites, at room temperature 


Ys cup sugar 
For the filling 


~ Ys cup cocoa powder 
~ 1¥4 cups confectioner’s sugar 


3 tbsp unsalted butter, melted 
3 tbsp milk, plus a little extra if needed 


~ Method 


1Preheat the oven to 300°F (150°C). Line 2 
baking sheets with wax paper. In a food 


- processor, pulse together the ground 


almonds, cocoa powder, and confectioner’s 
sugar until very finely mixed, with no lumps. 


2 Whisk the egg whites until stiff. Add the 
granulated sugar, whisking. The mixture 
should be stiff. Fold in the almond mixture 
a spoonful at a time. Transfer to the piping 
bag. Holding the bag vertically, pipe 
meringue into the center of each circle. 


3 Bake in the middle of the oven for 18-20 


~ minutes. Leave to cool on the sheets 15-20 


minutes, before transferring to a wire rack. 


4 For the filling, sift the cocoa and 
confectioner’s sugar into a bowl. Add the 
butter and milk, and whisk. Add a little milk 
if too thick. Transfer to the piping bag and 
pipe frosting onto the flat side of half the 
macarons and sandwich together. Serve the 
same day, or the macarons will go soft. 


; PREPARE AHEAD The unfilled shells can be 


stored for 3 days in an airtight container. 


Raspberry 
Macarons 


Pretty as a picture, these macarons 
look almost too good to eat. 


toi) 


MAKES 30 18-20 
20 MINS. MINS 


Special equipment 

food processor with blade attachment 
Ingredients 

°/, cup confectioner’s sugar 

“4 cup ground almonds 

2 large egg whites, at room temperature 
Ys cup sugar 

3-4 drops of pink food coloring 

For the filling 

60z (150g) mascarpone 

2 tbsp good-quality seedless raspberry conserve 


Method 

1 Preheat the oven to 300°F (150°C). Line 2 
baking sheets with wax paper. Draw 14in 
(3cm) circles with a pencil, leaving a 14in 
(3cm) gap between each. In a food 
processor, pulse the confectioner’s sugar 
and almonds until finely mixed and smooth. 


2 In a bow, whisk the egg whites until they 
form stiff peaks. Add the sugar, a little at a 
time, whisking well between each addition. 
Whisk in the food coloring. 


3 Fold in the almond mixture a spoonful at 
a time, until ust mixed. Transfer the mix to 
the piping bag. Holding the bag vertically, 
pipe meringue into the center of each circle. 


4 Bake in the middle of the oven for 18-20 
minutes until the surface is firm. Leave to 
cool on the sheets for 15-20 minutes, before 
transferring to a wire rack to cool. 


5 For the filling, beat the mascarpone 

and raspberry conserve until smooth and 
transfer to the (cleaned) piping bag used 
earlier, with the same nozzle. Pipe a blob 
of the filling onto the flat side of half the 
macarons and sandwich together with 
the rest of the halves. Serve the same day, 
or the macarons will go soft. 


~ 
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PREPARE AHEAD The unfilled shells can be 
stored for 3 days in an airtight container. 


BAKER’S TIP 

The skill in making macarons comes in 

the technique, not in the proportions of the 
ingredients. Gentle folding, a heavy, flat baking 
sheet, and piping completely vertically 
downward should all help you to produce the 
perfect macaron. 
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Vanillekipferl 


These crescent-shaped German cookies are offen served at the same time 
as Cinnamon Stars (see page 151), making a truly festive platter. 


teol(s\ 


MAKES 35 
30 MINS 


15-17 
MINS 


UP TO 4 
WEEKS 


Chilling time 
30 mins 


Method 

1Sift the flour into a large bowl. Rub in the 
softened butter until the mixture resembles 
fine crumbs. Sift in the confectioner’s sugar 
and add the ground almonds. 


2 Add the vanilla extract to the egg, then 
pour it into the flour mixture. Bring the 
mixture together to form a soft dough, 
adding a little more flour if the mixture 

is very sticky. Place the dough into a plastic 
bag and chill it for at least 30 minutes, 

to firm up. 


3 Preheat the oven to 325°F (160°C). Divide 
the dough into 2 parts, and on a lightly 
floured work surface, roll each part into 

a sausage shape, approximately 12in 
(3cm) in diameter. Use a sharp knife to 

cut in (Icm) pieces from the dough. 


4 To form the cookies, take a piece of 

the dough and roll it between your palms 
fo make a sausage shape of around 
3%—%in (8 x 2c), tapering it slightly 


BAKER’S TIP 

A German Christmas tradition, these 
crescent-shaped cookies rely on the use of 
ground almonds for their delicate, crumbly 
texture. Many recipes recommend tossing 
the finished cookies in vanilla sugar, but if 
that proves difficult to find, the vanilla extract 
in the cookie dough will do just as well. 


Ingredients 

Th cup flour, plus extra for dusting 

11 tbsp unsalted butter, softened and diced 
?/; cup confectioner’s sugar 

%f, cup ground almonds 

1tsp pure vanilla extract 

1 large egg, beaten 


at each end. Fold each end of the roll 

in slightly to form a crescent shape. Line 
2 baking sheets with parchment paper, 
and place the formed cookies on them, 
leaving a little space between each. 


5 Bake the vanillekipferl at the top of the 
oven for 15 minutes, until they are very lightly 
colored. They should not brown at all. 


6 Leave the cookies to cool on the sheets 
for 5 minutes, then transfer them to 

a wire rack. Scatter them liberally with 
confectioner’s sugar, and leave them 

to cool completely. 


STORE These will keep in an airtight 
container for 5 days. 


VANILLEKIPFERL 
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Florentines 


These crisp Italian cookies are packed full of fruit and nuts, and coated 
with luxurious dark chocolate. Wonderful for a quick afternoon treat. 


eZ) 


MAKES: 20 15-20 
16-20. MINS = MINS 
Ingredients 
4 tbsp butter 
4 cup sugar 
1 tbsp honey 


Method 
1 Preheat the oven to 350°F (180°C) and 
line 2 baking sheets with parchment paper. 


2 Put the butter, sugar, and honey into 

a small saucepan and melt gently over 
low heat. Then allow to cool until it is just 
warm. Stir in all the other ingredients 
except the chocolate. 


3 Using a teaspoon, drop spoonfuls 
of the mixture onto the baking sheets, 
leaving space between them for the 
cookies fo spread. 


4 Bake for 10 minutes, or until golden. 
Do not let them get too dark. Leave them 
on the baking sheets for a few minutes 
before transferring them to a wire rack 
fo cool completely. 


BAKER’S TIP 

You can make a beautiful display of three 
different colors of Florentines by topping 

a third with milk chocolate, another third 
with white chocolate, and the remainder 
with dark chocolate. Or use different tones 
of chocolate both to top and to drizzle over 
in a zigzag fashion, for a stunning effect. 


Ye cup all-purpose flour, sifted 

Ya cup chopped mixed peel 

Ys cup glacé cherries, finely chopped 

Ya cup blanched almonds, finely chopped 

1 tsp lemon juice 

1 tbsp heavy cream 

60z (175g) good-quality dark chocolate, 
broken into pieces 


5 Melt the chocolate pieces in a heatproof 
bowl set over a pan of gently simmering 
water. Make sure the bowl is not touching 
the water. 


6 Once the chocolate has melted, use 

a palette knife to spread a thin layer of 
chocolate on the bottom of each cookie. 
Place the cookies chocolate-side up on 
a wire rack to set. Spread a second layer 
of chocolate over the cookies. Then just 
before they set, make a wavy line in the 
chocolate with a fork. 


STORE These will keep in an airtight 
container for 5 days. 
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COOKIES AND SLICES 


Biscotti 


These crisp Italian biscuits make great presents, as they can be prettily packaged and will keep for days. 


( \ wi | Ingredients : 
=, +» 1cup whole almonds, skinned 
essere! fesse 1/2 cups all-purpose flour 


MAKES: 15 40-45 UPTOS8 \/p cup sugar 

tsp baking powder 

‘h tsp salt 

2 large eggs, at room temperature 
1 tsp pure vanilla extract 

4 tbsp unsalted butter, melted 


25-30 MINS MINS. WEEKS 


1 Melt the butter in a small saucepan over low 2 Preheat the oven to 350°F (180°C). Line 3 Spread the almonds out on a non-stick 
heat and then set aside to cool. a baking sheet with parchment paper. baking sheet. Place in the center of the oven. 


J 


4 Bake the almonds for 5-10 minutes until 5 Allow the almonds to cool until they are 6 Sift the flour through a fine sieve held over 
slightly colored, tossing halfway. comfortable to handle. Coarsely chop them. — a large bowl. 


7 Add the sugar and chopped almonds to 8 In a separate bowl, whisk together the 9 Gradually pour the egg mixture into the 
the bowl and stir until well combined. eggs, vanilla extract, and the melted butter. _flour while stirring with a fork. 
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1 \4 
10 Using your hands, bring the ingredients —_ 11 If the mixture seems too wet to shape 12 Turn the dough out onto a lightly floured 
together to form a dough. easily, work in a little flour until it is pliable. work surface. 


! » j > 4 
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13 With your hands, form the dough into 2 log 14 Place on the lined baking sheet and bake 15 Remove the logs from the oven. Cool 
shapes, each about 8in (20cm) long. for 20 minutes in the middle of the oven. slightly, then transfer to a cutting board. 


. ./ 
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16 With a serrated knife, cut the logs 17 Put the biscotti on a baking sheet and return 18 Turn the biscotti with a palette knife, and 
diagonally into 1/2-2in (3-5cm) thick slices. to the oven for 10 minutes to dry even more. __ return to the oven for another 5 minutes. 


Sew £9; 


19 Cool the biscottion a wire rack fo harden —_— TO FREEZE Place the cooled biscottion baking Transfer to freezer bags. STORE Keep unfrozen 
them and allow any moisture to escape. sheets and freeze until solid. in an airtight container for over 1 week. 
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BISCOTTI 
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Biscotti variations 
Chocolate and Brazil Nut Biscotti 


These biscotti, darkened with cocoa powder, are ideal to serve after 


Hazelnut and 


Chocolate Biscotti 


Add chocolate chips to the biscotti 
dough for a child-friendly alternative. 


“74 

ave 
OREN 
oY — 
MAKES: 15 40-45 UPTO 8 
25-30 MINS MINS WEEKS 
Ingredients 


1 cup whole hazelnuts, shelled 

12 cups all-purpose flour, sifted, extra for dusting 
1 tsp baking powder 
Yatsp salt 

Ye cup sugar 
Ys cup dark chocolate chips 

2 large eggs 

1 tsp pure vanilla extract 

4 tbsp unsalted butter, melted and cooled 


Method 

1Preheat the oven to 350°F (180°C). Spread 
the nuts on a baking sheet. Bake for 5-10 
minutes, tossing halfway through, until 
slightly colored. Cool, rub in a kitchen towel 
fo remove excess skin, then coarsely chop. 


2 In a bowl, mix together the flour, baking 
powder, salt, sugar, nuts, and chocolate 
chips. In a separate bowl, whisk the eggs, 
vanilla, and butter. Combine the wet and 
dry ingredients, mixing to form a dough. If 
the mixture is too wet, knead in a little extra 
flour to shape easily. 


3 Put the dough onto a floured surface and 
form into 2 logs, each 8in (20cm) long by 
3in (7cm). Place on a baking sheet lined 
with parchment paper and bake for 20 
minutes in the middle of the oven. Take the 
logs out of the oven and allow them to cool 
slightly. Cut them diagonally into 1/-2in 
(3-5cm) thick slices with a serrated knife. 


4 Return the biscotti fo the oven for another 
15 minutes, turning after 10 minutes. They 
are ready when golden at the edges 

and hard to the touch. Cool the biscotti 

on a wire rack. 


STORE These will keep in an airtight 
container for more than 1 week. 


dinner with strong, black coffee. 
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MAKES 15_—=—=« 40-45: UP TOB 
25-30 MINS MINS: ‘WEEKS 
Ingredients 


1 cup whole Brazil nuts, shelled 

1s cups all-purpose flour, sifted, extra for dusting 
Ye cup cocoa powder 

‘ek cup sugar 

1 tsp baking powder 

Yetsp salt 

2 large eggs 

1 tsp pure vanilla extract 

4 tbsp unsalted butter, melted and cooled 


Method 

1 Preheat the oven to 350°F (180°C). Spread 
the nuts on a baking sheet. Bake for 5-10 
minutes. Cool slightly, rub in a kitchen towel 
to remove excess skin, then coarsely chop. 


2 Mix the flour, cocoa powder, sugar, 
baking powder, salt, and nuts. In a 
separate bow, whisk together the eggs, 


vanilla extract, and butter. Combine the wet 
and dry ingredients to form a dough. 


3 Turn the dough out onto a floured surface 
and form 2 logs, each 8in (20cm) long by 3in 
(7cm). Place on a baking sheet lined with 
parchment paper and bake for 20 minutes. 
Cool slightly, then cut diagonally into 1/-2in 
(3-5cm) thick slices with a serrated knife. 


4 Return to the oven for 15 minutes, turning 
after 10, until golden and hard to the touch. 


STORE These will keep in an airtight 
container for more than 1 week. 


BAKER’S TIP 

The hard, crunchy texture and toasted taste 
of biscotti is obtained by double-baking. This 
technique also allows them to keep well for 
a relatively long time. 


Pistachio and Orange Biscotti 
These fragrant biscotti are delicious served either with coffee or dipped 


in a glass of sweet dessert wine. > 
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MAKES: 15 40-45 UPTO 8 
25-30 MINS MINS WEEKS. 
Ingredients 


1 cup whole pistachios, shelled 

12 cups all-purpose flour, plus extra for dusting 
2 cup sugar 

finely grated zest of 1 orange 

Yatsp baking powder 

Yetsp salt 

2 large eggs 

1tsp pure vanilla extract 

4 tbsp unsalted butter, melted and cooled 


Method 

1 Preheat the oven to 350°F (180°C). Spread 
the pistachios on a baking sheet. Bake for 
5-10 minutes. Cool, rub in a kitchen towel to 
remove excess skin, then coarsely chop. 


2 In a bowl, mix the flour, sugar, zest, 
baking powder, salt, and nuts. Ina 
separate bowl, whisk together the eggs, 
vanilla extract, and butter. Mix the wet and 
dry ingredients to form a dough. 


3 Turn the dough out onto a floured surface 
and form into 2 logs, each 8in (20cm) long 
by 3in (7cm). Place them on a baking sheet 
lined with parchment paper and bake for 
20 minutes in the middle of the oven. Cool 
slightly, then cut diagonally into Yin (Icm) 
thick slices with a serrated knife. 


4 Bake for another 15 minutes, turning after 
10, until golden and hard to the touch. 


STORE These will keep in an airtight 
container for more than 1 week. 
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COOKIES AND SLICES 


Shortbread 


A Scottish classic, shortbread should only color very lightly in the oven, so remember to cover with foil if browning. 


—— Special equipment 
| 8in (20cm) round cake pan 


Ingredients 
RVEOEES nts nee 11 tbsp unsalted butter, softened, 
Chilling time plus extra for greasing ts 
ir Ys cup sugar, plus extra for sprinkling 
14 cups all-purpose flour, plus extra 
for dusting 


Ye cup cornstarch 


1 Preheat the oven to 325°F (160°C). Grease = 2 Place the softened butter and sugar in 3 Cream together the butter and sugar with 
the pan and line with parchment paper. a large bowl. an electric hand mixer until light and fluffy. 


4 Stir in the flour and cornstarch very gently, 5 Bring together with your hands to form 6 Firmly push the dough down with your 
stopping as soon as the flours are mixed in. | a rough, crumbly dough. Transfer to the pan. hands to form a compact, even layer. 


7 Score the circle of shortbread lightly, with 8 Prick the shortbread all over with a fork 9 Cover the shortbread with plastic wrap and 
a sharp knife, into 8 wedges. to make a decorative pattern. chill in the refrigerator for 1 hour. 
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10 Bake in the center of the oven for 30-40 ‘11 Take the shortbread out of the oven and 12 While it is still warm, scatter a thin layer 
minutes. Cover with foil if it browns quickly. re-score the wedges with a sharp knife. of sugar evenly over the top. 


i : : 
13 When cool, turn the shortbread gently out of its pan and break or cut it into wedges along the scored lines. STORE The shortbread 
will keep in an airtight container for 5 days. 
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Shortbread variations 


Pecan Sandies 


These addictive shortbread cookies are so-called because they are said 
to have the texture (though not the taste!) of fine sand. 


iF) 


MAKES 15 15 
18-20 MINS — MINS 
Chilling time 

30 mins (if needed) 


Ingredients 

7 tbsp unsalted butter, softened 

Ya cup light brown sugar 

Y4 cup sugar 

Ye tsp pure vanilla extract 

1 large egg yolk 

1 cup all-purpose flour, sifted, 
plus extra for dusting 

Ye cup pecans, chopped 


Method 

1Preheat the oven to 350°F (180°C). Ina 
large bowl, cream together the butter and 
sugars with an electric hand mixer until light 
and fluffy. Add the vanilla extract and the 


egg yolk, and mix well to combine. Mix in 
the flour, then the pecans, and bring the 
ingredients together to form a rough dough. 


2 Turn the dough out onto a lightly floured 
work surface and knead it fo form a smooth 
dough. Roll into a log about 8in (20cm) long. 
If the dough seems too soft to cut, refrigerate 
it for 30 minutes to allow it to firm up. 


3 Slice \2in (Icm) disks from the log, and 
place alittle apart on 2 baking sheets lined 
with parchment paper. Bake in the top third 
of the oven for 15 minutes, until golden 
brown at the edges. Leave on the sheets for 
a few minutes, then transfer them to a wire 
rack to cool completely. 


STORE The sandies will keep in an airtight 
container for 5 days. 


Chocolate Chip 
Shortbread 


Cookies 


Chocolate chips make these 
shortbread cookies child-friendly. 


@\(F() 


MAKES 15-20 
14-16 MINS 


15 

MINS 

Ingredients 

7 tbsp unsalted butter, softened 

Ys cup sugar 

*f cup all-purpose flour, sifted, 
plus extra for dusting 

Ya cup cornstarch, sifted 

Ya cup dark chocolate chips 


Method 

1 Preheat the oven to 340°F (170°C). 

In a large bowl with an electric hand mixer, 
cream together the butter and sugar until 
light and fluffy. Stir in the flour, cornstarch, 
and chocolate chips, and bring together 

to form a rough dough. 


2 Turn the dough out onto a lightly floured 
work surface and gently knead it together 
until it becomes smooth. Roll into a 2'%2in 
(6cm) diameter log, and slice at Yin (5mm) 
intervals into cookies. Place spaced apart 
on 2 non-stick baking sheets. 


3 Bake in the center of the oven for about 
15-20 minutes until lightly golden. They 
should not color too much. Leave on the 
sheets for a few minutes before transferring 
to a wire rack to cool completely. 


STORE These will keep in an airtight 
container for 5 days. 


Marbled 
Millionaire’s 
Shortbread 


A modern classic—extremely sweet 
and rich, just as it should be. 


leg 


MAKES 16 45 35-40 
SQUARES MINS MINS 


Special equipment 
8in (20cm) square cake pan 
Ingredients 
1% cups all-purpose flour, plus more for dusting 
12 tbsp unsalted butter, softened, 
plus extra for greasing 
Ye cup sugar 


For the caramel filling 

4 tbsp unsalted butter 

Ya cup light brown sugar 

1402 (400g) can condensed milk 


For the chocolate topping 
70z (200g) milk chocolate 

2 tbsp unsalted butter 

20z (50g) dark chocolate 


Method 

1Preheat the oven to 325°F (160°C). Put the 
flour, butter, and sugar in a bowl and rub 
together to make crumbs. Grease the pan 
and dust with flour. Put the mixture into the 
pan and press it down with your hands until 
itis compact and even. Bake in the center of 
the oven for 35-40 minutes, until light 
golden brown. Leave to cool in the pan. 


2 For the caramel, melt the butter and sugar 
in a heavy-bottomed saucepan over medium 
heat. Add the milk and bring to a boil, stirring 
constantly. Reduce the heat and cook on a 
steady simmer, still stirring constantly, for 5 
minutes, until it thickens and darkens to a light 
caramel color. Pour the caramel over the 
cooled shortbread and leave to cool. 


3 For the chocolate topping, put the milk 
chocolate and butter in a heatproof bow! 
over a pan of simmering water, without 
touching the water, until just melted. Stir 
well. Melt the dark chocolate without butter 
in a separate bowl in a similar way. 


4 Pour the milk chocolate over the set 
caramel and smooth out. Pour the dark 
chocolate over the surface in a zigzag 
pattern and drag a fine skewer through 
the 2 chocolates to create a marbled effect. 
Leave to cool and harden before cutting 
into squares. 


STORE These will keep in an airtight 
container for 5 days. 


BAKER'S TIP 

The secret to a good millionaire’s shortbread 
is to make a caramel that sets enough so that 
it does not squish out of the sides on cutting, 
and a chocolate topping that is soft enough to 
cut easily. Add a little butter to the chocolate to 
soften it slightly, and gently cook the caramel 
until thickened to achieve a perfect result. 
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Flapjacks 


These chewy bars are great energy boosters and very simple to make, using only a few pantry ingredients. 


— Ingredients 
=, 16 tbsp butter, plus extra 
for greasing 
MAKES 15 40 1s cups light brown sugar 
16-20. MINS MINS 
2 tbsp corn syrup 
Special equipment 3% cups rolled oats 
10in (25cm) square 
cake pan 


ce 


3 Stir constantly with a wooden spoon to 
grease the base and sides of the cake pan. = saucepan and place over medium-low heat. prevent burning. Remove from the heat. 


' 


1 Preheat the oven to 300°F (150°C). Lightly 2 Put the butter, sugar, and syrup in a large 


COOKIES AND SLICES 


4 Stir in the oats, making sure they are well = 5 Spoon the oat mixture from the saucepan _—_ 6 Press down firmly with the wooden spoon 
coated, but do not over-work the mix. into the prepared pan. to make a roughly even layer. 


7 To neaten the surface, dip a tablespoon in —_8 Bake for 40 minutes or until evenly golden; 9 Leave to cool for 10 minutes, then cut into 16 
hot water and use the back to smooth the top. you may need to turn the pan in the oven. squares, or 20 rectangles, with a sharp knife. 


178 


10 Leave in the pan to cool completely, then lever the flapjacks out of the pan; a spatula is 
STORE The flapjacks will keep in an airtight container for 1 week. 


| Sook 
a useful tool for this. 
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Flapjack variations 


Hazelnut and 
Raisin Flapjacks 


Hazelnuts and raisins make these 
a chewy and wholesome treat. 


tesa) 


3 i 
MAKES: 15 30 uP IP TO 4 4 
16-20 MINS MINS WEEKS 
Special equipment 


8 x 10in (20 x 25cm) brownie pan, or similar 
Ingredients 
4 tbsp unsalted butter, 
plus extra for greasing 
14 cups light brown sugar 
2 tbsp corn syrup 
3° cups rolled oats 
%/ cup chopped hazelnuts 
Ya cup raisins 


Method 

1 Preheat the oven to 325°F (160°C). Grease 
the pan and line the base and sides with 
parchment paper. Melt the butter, sugar, 
and syrup in a heavy saucepan over low 
heat until the butter has melted. Remove 
the pan from the heat and stir in the oats, 
hazelnuts, and raisins. 


2 Transfer the mixture to the prepared pan 
and press it down firmly, until it is compact 
and even. Bake in the center of the oven 
for 30 minutes until golden brown and 
darkening slightly at the edges. 


3 Leave in the pan for 5 minutes, then cut 
the flapjacks into squares with a sharp 
knife. Leave in the pan until cold before 
turning out with a metal spatula. 


STORE The flapjacks will keep in an airtight 
container for 1 week. 


BAKER’S TIP 

Nuts and raisins make these flapjacks 
healthier and, as in the recipes for Oat 
Cookies (see page 140), you could also add 
a handful of pumpkin or sunflower seeds. 
Despite the health quotient of those 
ingredients, the butter content of flapjacks 
does make them a high-fat treat. 


Cherry Flapjacks 


These cherry flapjacks have the perfect texture, and a delicious, 


toasty flavor. > 


OMe) 


MAKES: 15 25 
18 MINS MINS 
Chilling time 
10 mins 


Special equipment 
8in (20cm) square cake pan 


Ingredients 

11 tbsp unsalted butter, plus extra for greasing 

Ys cup light brown sugar 

2 tbsp corn syrup 

3°/ cups rolled oats 

1 cup glacé cherries, quartered, or /2 cup dried 
cherries, coarsely chopped 

‘s cup raisins 

40z (100g) white or milk chocolate, 
broken into small pieces, for drizzling 


Method 

1 Preheat the oven to 350°F (180°C). Lightly 
grease the cake pan. Place the butter, 
sugar, and syrup in a medium saucepan 
over low heat, and stir until melted. Remove 


from the heat, add the oats, cherries, 
and raisins, and stir until well mixed. 


2 Transfer to the prepared pan and press 
down. Bake in the top of the oven for 25 
minutes. Remove, cool slightly in the pan, 
then mark into 18 pieces with a knife. 


3 When the flapjacks are cold, place the 
chocolate in a small heatproof bow! set 
over a saucepan of simmering water. Make 
sure the bowl does not touch the water. 
Drizzle the melted chocolate over the 
flapjacks using a teaspoon, then chill for 
about 10 minutes, or until the chocolate has 
set. Remove the block of flapjacks from the 
pan and cut into pieces as marked. 


STORE The flapjacks will keep in an airtight 
container for 1 week. 


Sticky Date Flapjacks 


The quantity of dates in this recipe gives these flapjacks a toffee-like flavor 


and wonderfully moist consistency. 


ese 


yo 25 


MINS MINS 


Special equipment 
8in (20cm) square cake pan 
blender 


Ingredients 

1/2 cups pitted dates (Medjool are best), chopped 
‘2 tsp baking soda 

14 tbsp unsalted butter 

1/4 cups light brown sugar 

2 tbsp corn syrup 

3's cups rolled oats 


Method 

1 Preheat the oven to 325°F (160°C). Line the 
pan with parchment paper. Place the dates 
and baking soda in a pan with enough 


water to cover, simmer for 5 minutes, 
then drain, reserving the liquid. Purée in 
a blender with 3 tablespoons of cooking 
liquid. Set aside. 


2 Melt the butter, sugar, and syrup together 
in a large pan, stirring to mix. Stir in the oats, 
then press half the mixture into the pan. 


3 Spread the date purée over the top of the 
oats, then spoon the remaining oat mixture 
over the top. Bake for 40 minutes, or until 
golden brown. Leave to cool in the pan for 
10 minutes, then cut into 16 squares with 

a knife. Leave to cool completely in the pan 
before serving. 


STORE The flapjacks will keep in an airtight 
container for 1 week. 
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COOKIES AND SLICES 


Chocolate and Hazelnut Brownies 


The classic recipe, these brownies are moist and soft in the center and crisp on top. 


— Ingredients 

| om | 1 cup hazelnuts 

<2 12 tbsp unsalted butter, diced 

MAKES 25 12-15 100z (300g) dark chocolate (at least 
24 MINS — MINS 
50 percent cocoa solids, or higher 

Special equipment for more bitter brownies), chopped 
9 x 13in (23 x 32cm) pan 1s cups sugar 


4 large eggs, beaten 
12 cups all-purpose flour 
Ye cup cocoa powder, extra to dust 


qu 


1Preheat the oven to 400°F (200°C). Scatter 2 Toast the nuts in the oven for 5 minutes until 3 Remove from the oven and rub the nuts in 
the hazelnuts evenly over a baking sheet. browned, being careful not to burn them. a kitchen towel to remove most of the skins. 


4 Chop the hazelnuts coarsely—some big 5 Line the base and sides of the pan with 6 Put the chocolate and butter in a bowl set over 
chunks and some small. Set aside. parchment paper, allowing some overhang. simmering water, without touching the water. 


es 


= |, : 
7 Melt the chocolate and butter, stirring until | 8 Once the mixture has cooled, mix in the 9 Now add the eggs, 1 at a time, making sure 
smooth. Remove and leave to cool. sugar until very well blended. each is well mixed before you add the next. 


182 


10 Sift in the flour and cocoa powder, lifting the 11 Mix in the flour and cocoa until the batter is 12 Stir in the chopped nuts to evenly distribute 
sieve up high above the bow! to aerate. smooth and no patches of flour are seen. them in the batter; the mixture should be thick. 


13 Pour into the prepared pan and spread so 14 Bake for 12-15 minutes, or until just firm to 15 A skewer inserted should come out coated 
the mixture fills the corners. Smooth the top. __ the touch on top and still soft underneath with a little batter. Remove from the oven. 


* 


3 
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16 Leave the brownie to cool completely 17 Lift the brownie from the pan using the 18 Using a long, sharp, or serrated knife, score 
in the pan to maintain the soft center. edges of the paper to get a good grip. the surface of the brownie into 24 even pieces. 


19 Boil some water in a saucepan and pour it +20 Cut the brownie into 24, wiping the knife 21 Sift cocoa powder over brownies. 
into a shallow dish. Keep dish close athand. _ between cuts and dipping it in the hot water. STORE Keep in an airtight container for 3 days. 
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Brownie variations 


Sour Cherry and Chocolate Brownies 


The sharp flavor and chewy texture of the dried sour cherries contrast 
wonderfully here with the rich, dark chocolate. 


OEE) 


MAKES 15 


20-25 
16 MINS MINS 
Special equipment 


8in (20cm) square cake pan 

Ingredients 

11 tbsp unsalted butter, diced, extra for greasing 
602z (150g) good-quality dark chocolate 

1% cups light brown sugar 

14 cups all-purpose flour, plus extra for dusting 
WY”atsp baking powder 

Yo tsp salt 

3 large eggs 

1 tsp pure vanilla extract 

%e cup dried sour cherries 

40z (100g) dark chocolate chunks 


Method 

1Preheat the oven to 350°F (180°C). Grease 
the pan and dust with flour. Break up the 
chocolate and place with the butter in a 
heatproof bowl over simmering water, 
without touching the water, until just 
melted. Remove from the heat, add the 
sugar, and stir to combine. Cool slightly. 


2 Sift the flour, baking powder, and salt into 
a separate bowl. Mix the eggs and vanilla 
extract into the chocolate mixture. Pour it 
into the flour and mix together. Be careful 
not to over-mix. Fold in the cherries and 
chocolate chunks. 


3 Pour the mixture into the pan and bake 
in the center of the oven for 20-25 minutes. 
The brownies are ready when the edges 
are firm, but the middle is soft to the touch. 


4 ool in the pan for 5 minutes. Turn out and 
cut into squares. Cool further on a wire rack. 


STORE The brownies will keep in an airtight 
container for 3 days. 


BAKER’S TIP 

The texture of a brownie is very much a 
matter of personal taste. Some people like 
them so squishy that they fall apart, others 
prefer a firmer cake. If you prefer soft 
brownies, reduce the cooking time slightly. 


Walnut and 
White Chocolate 


Brownies 


Slightly soft in the center, these make 
a tempting afternoon treat. 


ei(3\5) 


MAKES 10 1 HOUR 
16 MINS = 15 MINS 


Special equipment 

8in (20cm) deep square pan 
Ingredients 

2 tbsp unsalted butter, diced, extra for greasing 
202 (50g) good-quality dark chocolate 

3 large eggs 

1 tbsp honey 

1/4 cup light brown sugar 

Ye cup all-purpose flour 

Yetsp baking powder 

pinch salt 

602 (175g) walnut pieces 

scant loz (25g) white chocolate, chopped 


Method 

1 Preheat the oven to 325°F (160°C). Lightly 
grease the pan, or line the base and sides 
with parchment paper. 


2 Break the dark chocolate in pieces and 
put it with the butter into a heatproof bowl 
over a saucepan of simmering water until 
melted, stirring occasionally. Don’t let the 
bowl touch the water. Remove the bowl 
from the pan and set aside to cool slightly. 


3 Beat the eggs, honey, and sugar together, 
then gradually beat in the melted chocolate 
mixture. Sift the flour, baking powder, and 
salt over, add the walnuts and white 
chocolate, and fold in the ingredients. 

Pour the mixture into the prepared pan. 


4 Put the pan in the oven and bake for 30 
minutes. Cover loosely with foil and bake 
for another 45 minutes. The center should 
be a little soft. Leave to cool completely in 
the pan on a wire rack. When cold, turn out 
onto a board and cut into squares. 


STORE The brownies will keep in an airtight 
container for 5 days. 


White Chocolate 
Macadamia 


Blondies 


A white chocolate version of the 
ever-popular brownie. 


ORE) 


MAKES 
24 


15 20 
MINS MINS 

Special equipment 

8 x 10in (20 x 25cm) baking dish, or similar 
Ingredients 

100z (300g) white chocolate, chopped 

]2 tbsp unsalted butter, diced, extra for greasing 
1s cups sugar 

4 large eggs 

VA cups all-purpose flour, plus extra for dusting 
1. cup macadamia nuts, coarsely chopped 


Method 

1 Preheat the oven to 400°F (200°C). Grease 
the pan and dust with flour. In a bowl set 
over a pan of simmering water, melt the 
chocolate and butter together, stirring now 
and again until smooth. Do not allow the 
bowl to touch the water. Remove and leave 
to cool for about 20 minutes. 


2 Once the chocolate has melted, mix in the 
sugar (the mixture may well become thick 
and grainy, but the eggs will loosen the 
mixture). Using a balloon whisk, stir in the 
eggs 1 ata time, making sure each is well 
mixed in before you add the next. Sift in the 
flour, mix it in, then stir in the nuts. 


3 Pour the mixture into the pan and gently 
spread it out into the corners. Bake for 

20 minutes, or until just firm to the touch 
on top, but still soft underneath. Leave 

to cool completely in the pan, then cut 
into 24 squares, or fewer rectangles for 
bigger blondies. 


STORE The blondies will keep in an airtight 
container for 5 days. 
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Index 


Page numbers in bold indicate 
step-by-step illustrations of recipes 
or techniques. Page numbers in 
italics indicate Baker's Tips. 


A 


almonds 
Almond Butter Cookies 146 
almond extract 146 
Bienenstich 84-5 
Biscotti 168-71 
Castagnaccio 39 
Chocolate Macaroons 156 
Florentines 166-7 
ground see almonds (ground) 
Kugelhopf 86-7 
Lemon & Praline Meringues 136 
Macaroons 154-5 
Plum Pudding 72-3 
praline 136 
toasting 168 
almonds (ground) 
ueberry Upside Down Cake 
56 
Cherry & Almond Cake 57 
Chocolate Macaroons 156 
Cinnamon Stars 151 
Gingernut Cookies 150 
Lemon Polenta Cake 36-7 
Macaroons 154-5 
Prune Chocolate Dessert Cake 70 
Rich Fruit Cake 66-9 
Spritzgeback Cookies 146-7 
Stollen 74-5 
Vanillekipferl 164—5 
see also macarons 
Amaretti Roulade, Chocolate 
78-9 
Angel Food Cake 20-1 
apples 
Apple & Cinnamon Oat Cookies 
142 
Apple Loaf Cake 62 
Apple Muffins 119 
Apple, Raisins, & Pecan Cake 52 
German Apple Cake 50-1 
Plum Pudding 72-3 
Rich Fruit Cake 66-9 
Toffee Apple Cake 53 
Torta di mela 52 


QD 


Baked Chocolate Mousse 48-9 
Banana Bread 60-1 
Bavarian Plum Cake 58-9 


Bavarian Raspberry Gateau 83 
Bee Sting Cake (Bienenstich) 84-5 
berries 
Angel Food Cake 20-1 
see also specific fruits 
(e.g. strawberries) 
Bienenstich 84-5 
Biscotti 168-71 
Chocolate & Brazil Nut 172 
Hazelnut & Chocolate 172 
Pistachio & Orange 172-3 
Black Forest Gateau 80-1 
Black Forest Whoopie Pies 113 
Blondies, White Chocolate 
Macadamia 187 
blueberries 
Blueberry Upside Down Cake 56 


Lemon & Blueberry Muffins 16-17 


Brazil nuts 
Chocolate & Brazil Nut Biscotti 172 
Chocolate & Brazil Nut Cake 38 
bread pudding 28 
brownies 186 
Chocolate & Hazelnut Brownies 
182-5 


Sour Cherry & Chocolate Brownies 


186 
Walnut & White Chocolate 
Brownies 186 
White Chocolate Macadamia 
Blondies 187 
Butter Cookies 144-145 
Almond Butter Cookies 146 
Crystallized Ginger Cookies 146 
Spritzgebdck Cookies 146-7 
buttercream 18, 78, 100, 102-3 
chocolate 40-1, 100, 162 
coconut 112 
orange 112 
tangerine 162 
vanilla 28-9, 96-9, 101, 108-11 
buttermilk 
Black Forest Whoopie Pies 113 
Chocolate Muffins 118 
Chocolate Orange Whoopie Pies 
N2 
Currant Scones 124 
Scones 122-3 


C 
cake balls 
Chocolate Fudge Cake Balls 
104-5 
Fruit Cake Balls 106 
Strawberries & Cream Cake Pops 
106 


White Chocolate & Coconut 
Snowballs 107 
candied peel 
Florentines 166-7 
Plum Pudding 72-3 
Stollen 74-5 
Canestrelli 152-3 
caramel see toffee & caramel 
Carrot Cake 30-1 
Quick 33 
Spiced 33, 34-5 
Castagnaccio 39 
Cheddar cheese, Cheese & Parsley 
Scones 124 
cheese 
Cheese Gougéres with Smoked 
Salmon 132 
Cheese & Parsley Scones 124 
German Cream Cheese Torte 82 
see also cream cheese; 
mascarpone cheese 
cherries 
Black Forest Gateau 80-1 
Black Forest Whoopie Pies 113 
Cherry & Almond Cake 57 
Cherry Flapjacks 180-1 
Sour Cherry & Chocolate Brownies 
186 
see also glacé cherries 
chestnut flour, Castagnaccio 39 
chestnut purée 
Chocolate Chestnut Roulade 76-7 
Monts Blanc 137 
chestnuts (marrons glacés), 
Chestnut Millefeuilles 88-91 
chocolate 
Baked Chocolate Mousse 48-9 
Black Forest Gateau 80-1 
buttercream 40-1, 100, 162 
Chocolate Amaretti Roulade 78-9 
Chocolate & Brazil Nut Biscotti 172 
Chocolate & Brazil Nut Cake 38 
Chocolate & Buttercream Roll 78 
Chocolate Cake 40-1 
Chocolate Cake with Fudge 
Icing 42 
Chocolate Chestnut Roulade 76-7 
Chocolate Chip Shortbread 
Cookies 176 
Chocolate Cupcakes 100 
Chocolate Eclairs 133 
Chocolate Fondants 114-15 
Chocolate Fudge Cake 46-7 
Chocolate Fudge Cake Balls 
104-5 
Chocolate Log 78 
Chocolate Macarons 162 


Chocolate Macaroons 156 

Chocolate Millefeuilles 92 

Chocolate Muffins 118 

Chocolate Orange Profiteroles 132 

créme pdtissiére 92 

Devil's Food Cake 44-5 

frosting 44-5 

fudge icing 42, 46-7, 46, 104-5 

ganache 26-7 

glacé icing 92-3 

Hazelnut & Chocolate Biscotti 172 

Marble Loaf Cake 19 

Marbled Millionaire's Shortbread 
77 

Pear & Chocolate Cake 43 

Profiteroles 130-1 

Prune Chocolate Dessert Cake 70 

sauce 130-1, 132 

shavings 109 

Spanish Rolled Sponge Cake 26-7 

topping 177 

Triple-Layer Chocolate Cake 42 

see also brownies; white 

chocolate; Whoopie Pies 


chocolate-coated small cakes & 


cookies 105, 106 

Cherry Flapjacks 180-1 

Chocolate Fondant Fancies 102 

Chocolate Fudge Cake Balls 104-5 

Fruit Cake Balls 106 

Florentines 166-7 

Spritzgebdck Cookies 146-7 

Strawberries & Cream Cake Pops 
106 

White Chocolate & Coconut 
Snowballs 107 


choux pastry 130-1, 132 


Cheese Gougéres with Smoked 
Salmon 132 

Chocolate Eclairs 133 

Chocolate Orange Profiteroles 132 

Profiteroles 130-1 


Christmas bakes 


Cinnamon Stars 151 

Fruit Cake Balls 106 

Plum Pudding 72-3 

Rich Fruit Cake 66-9 
Spritzgebdck Cookies 146-7 
Stollen 74-5 

Swedish Spice Cookies 150 
Vanillekipferl 164-5 


cinnamon 


Apple & Cinnamon Oat Cookies 
142 
Cinnamon Stars 151 


coconut 


buttercream 112 


Coconut Macaroons 156 
Coconut Whoopie Pies 112 
White Chocolate & Coconut 
Snowballs 107 
coffee 
Coffee & Hazelnut Macaroons 157 
Coffee & Walnut Cake 18 
Coffee & Walnut Cupcakes 101 
Devil's Food Cake 44-5 
Cookies 
Almond Butter Cookies 146 
Apple & Cinnamon Oat 142 
Butter Cookies 192-3 
Canestrelli 152-3 
Cinnamon Stars 151 
Crystallized Ginger Cookies 146 
Gingerbread Men 148-9 
Gingernut Cookies 150 
Hazelnut & Raisin Oat 140-1 
Pepparkakor 150 
Pistachio & Cranberry Oat 142 
Spritzgebdck Cookies 146-7 
Swedish Spice Cookies 150 
Vanillekipferl 164-5 
White Chocolate & Macadamia 
Nut 143 
see also Biscotti; Flapjacks; 
Macaroons; Shortbread 
cornstarch 
Bavarian Raspberry Gateau 83 
Chocolate Chip Shortbread 
Cookies 176 
Shortbread 174-5 
cornmeal, Lemon Polenta Cake 
36-7 
cottage cheese, German Cream 
Cheese Torte 82 
coulis, strawberry 125 
cranberries 
Pecan & Cranberry Loaf Cake 
62-3 
Pistachio & Cranberry Oat Cookies 
142 
cream cheese 
Cheese Gougéres with Smoked 
Salmon 132 
icing 30-1, 33 
Peanut Butter Whoopie Pies 112 
see also mascarpone cheese 
créme patissiére (pastry cream) 
88 
Bienenstich 84-5 
chocolate 92 
rum 88 
vanilla 84 
see also millefeuilles 
Crystallized Ginger Cookies 146 


cupcakes 100 fruit 
Chocolate 100 dried see mixed dried fruit; specific 
Coffee & Walnut 101 fruits (e.g. sultanas) 
Lemon 100 fresh see fresh fruit; specific fruits 
Vanilla Cream 96-9 (e.g. raisins) 

currants preventing it sinking 62 
Currant Scones 124 fudge 
Plum Pudding 72-3 Chocolate Cake with Fudge Icing 
Stollen 74-5 42 

custard Chocolate Fudge Cake 46-7 
baked 58 Chocolate Fudge Cake Balls 
Bavarian Plum Cake 58-9 104-5 
see also créme patissiére chocolate fudge icing 42, 46-7, 

46, 104-5 


D,E 
dates 


Sticky Date Flapjacks 180 


G 


ganache, chocolate-rum 26-7 


Sweet Potato Bread 62 Génoise Cake with Raspberries & 
Devil's Food Cake 44-5 Cream 22-3 
dried fruit see mixed dried fruit; German Apple Cake 50-1 
specific fruits (e.g. raisins) German Cream Cheese Torte 82 
Eclairs, Chocolate 133 Giant Pistachio Meringues 136 
ginger 


Crystallized Ginger Cookies 146 


F Ginger Cake 28-9, 28 
fillings & toppings Gingerbread Men 148-9 
bienenstich glaze 84-5 Gingernut Cookies 150 
chocolate topping 177 Rhubarb & Ginger Upside Down 
chocolate-rum ganache Cake 54-5 
26-7 glacé cherries 
meringue topping 151 Cherry Flapjacks 180-1 


Florentines 166-7 
Rich Fruit Cake 66-9 

glacé icing 62-3, 92-3, 102-3, 
108-11, 148-9 


raspberry cream 83 

streusel 50-1 

see also buttercream; creme 
patissiére; icings & frostings; 


jam glaze 
Flapjacks 178-9, 180 bienenstich 84-5 
Cherry 180-1 lemon 36-7, 116-17 
Hazelnut & Raisin 180 Gougéres, Cheese, with Smoked 
Sticky Date 180 Salmon 132 
Florentines 166-7 griddle cakes, Welsh (Welsh Cakes) 
flour 126-7 
folding in 19, 120 ground almonds see almonds 
preventing fruit sinking 62 (ground) 


sifting 20 
specialty flours see chestnut flour; 
potato flour; rice flour 
fondants 
Chocolate Fondants 114-15 


Gruyére cheese, Cheese Gougéres 
with Smoked Salmon 132 


H 


Fondant Fancies 102-3 hazelnuts 
fresh fruit Chocolate & Hazelnut Brownies 
Angel Food Cake 20-1 182-5 
Summer Fruit Millefeuilles Coffee & Hazelnut Macaroons 
93 157 
see also specific fruits (eg apples) Gingernut Cookies 150 


frostings see icings & frostings Hazelnut & Chocolate Biscotti 172 


Hazelnut & Raisin Flapjacks 
180 
Hazelnut & Raisin Oat Cookies 
140-1 
toasting 140, 182 
Zucchini Cake 32 
honey, Bienenstich 84-5 


I 


icings & frostings 

angel food cake frosting 20-1 

chocolate frosting 44-5 

chocolate fudge icing 42, 46-7, 
46, 104-5 

cream cheese icing 30-1, 33 

fudge icing 42, 46-7, 46, 104-5 

glacé icing 62-3, 92-3, 102-3, 
108-11, 148-9 

orange frosting 62-3 

piping 149 

royal icing 66-7 


J,K 
jam 
Fondant Fancies 102-3 
Raspberry Macarons 163 
Strawberries & Cream Cake Pops 
106 
Swiss Roll 24-5, 26 
Vanilla Slices 92-3 
Victoria Sponge Cake 16-17 
see also lemon curd 
Kugelhopf 86-7 


L 


lemon curd 
emon & Praline Meringues 
136 
emon Swiss Roll 26 
lemons 
German Cream Cheese Torte 82 
glaze or drizzle 36-7, 116-17 
emon & Blueberry Muffins 
116-17 
emon Cupcakes 100 
emon Polenta Cake 36-7 
emon & Poppy Seed Muffins 118 
Madeira Cake 19 
Spanish Rolled Sponge Cake 
26-7 
Light Fruit Cake 71 
loaf cakes 
Apple Loaf Cake 62 
Banana Bread 60-1 
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Marble Loaf Cake 19 

Pecan & Cranberry Loaf Cake 
62-3 

Sweet Potato Bread 62 


M 


macadamia nuts 
White Chocolate Macadamia 
Blondies 187 
White Chocolate & Macadamia 
Nut Cookies 143 
Macarons 158-9, 163 
Chocolate 162 
Raspberry 163 
Strawberries & Cream 158-61 
Tangerine 162 
Macaroons 154-5, 157 
Chocolate 156 
Coconut 156 
Coffee & Hazelnut 157 
Madeira Cake 19 
Madeleines 120-1 
Marble Loaf Cake 19 
Marbled Millionaire’s Shortbread 
77 
marrons glacés, Chestnut 
Millefeuilles 88-91 
marzipan 
Rich Fruit Cake 66-9 
Stollen 74-5 
mascarpone cheese 
Black Forest Whoopie Pies 113 
Raspberry Macarons 163 
see also cream cheese 
meringues 134, 137 
Cinnamon Stars topping 151 
Giant Pistachio Meringues 136 
Lemon & Praline Meringues 136 
Monts Blanc 137 
Raspberry Cream Meringues 
134-5 
see also macarons; Macaroons 
millefeuilles 93 
Chestnut Millefeuilles 88-91 
Chocolate Millefeuilles 92 
Summer Fruit Millefeuilles 93 
Vanilla Slices 92-3 
Millionaire’s Shortbread, Marbled 
Ve 
mixed dried fruit 
Light Fruit Cake 71 
Plum Pudding 72-3 
Rich Fruit Cake 66-9 
Rock Cakes 128-9 
Stollen 74-5 
Monts Blanc 137 
Mousse, Baked Chocolate 48-9 


muffins 178 
Apple 119 
Chocolate 118 
Lemon & Blueberry 116-17 
Lemon & Poppy Seed 118 


N 


nuts 
toasting 30, 140, 168, 182 
see also specific nuts (e.g. 
almonds) 


O 


Oat Cookies 
Apple & Cinnamon 142 
Hazelnut & Raisin 140-1 
Pistachio & Cranberry 142 
see also Flapjacks 
oranges 
Chocolate Orange Profiteroles 32 
Chocolate Orange Whoopie Pies 
2 
cream cheese icing 30-1, 33 
orange buttercream 112 
orange frosting 62-3 
Orange & Pistachio Swiss Roll 
26 
Pecan & Cranberry Loaf Cake 
62-3 
Pistachio & Orange Biscotti 172-3 


P 


pastry see choux pastry; puff pastry 
pastry cream see creme patissiére 
Peanut Butter Whoopie Pies 112 
pears 
Pear Cake 56 
Pear & Chocolate Cake 43 
pecans 
Apple Muffins 119 
Apple, Raisins, & Pecan Cake 52 
Pecan & Cranberry Loaf Cake 
62-3 
Pecan Sandies 176 
Sweet Potato Bread 62 
peel see mixed peel 
Pepparkakor /50 
pine nuts, Castagnaccio 39 
pistachio 
Giant Pistachio Meringues 136 
Orange & Pistachio Swiss Roll 26 
Pistachio & Cranberry Oat 
Cookies 142 
Pistachio & Orange Biscotti 
172-3 


Plum Cake, Bavarian 58-9 
Plum Pudding 72-3 
Fruit Cake Balls 106 
Polenta Cake, Lemon 36-7 
poppy seeds, Lemon & Poppy Seed 
Muffins 118 
potato flour 
Canestrelli 152-3 
Torta Margherita 38 
praline 136 
Lemon & Praline Meringues 136 
Profiteroles 130-1, 132 
Chocolate Orange Profiteroles 
132 
prunes 
Plum Pudding 72-3 
Prune Chocolate Dessert Cake 
70 
Rich Fruit Cake 66-9 
puddings 
bread 28 
Chocolate Fondants 114-15 
Fruit Cake Balls 106 


Plum Pudding (Christmas Pudding) 


72-3 
steaming 72 
puff pastry 
Chestnut Millefeuilles 88-91 
Chocolate Millefeuilles 92 
Summer Fruit Millefeuilles 93 
Vanilla Slices 92-3 


quark 82 
German Cream Cheese Torte 
82 
Quick Carrot Cake 33 


R 
raisins 
Castagnaccio 39 
Cherry Flapjacks 180-1 
Hazelnut & Raisin Flapjacks 
180 
Hazelnut & Raisin Oat Cookies 
140-1 
Kugelhopf 86-7 
Plum Pudding 72-3 
Rich Fruit Cake 66-9 
Stollen 74-5 
raspberries 
Bavarian Raspberry Gateau 83 
Genoise Cake with Raspberries 
& Cream 22-3 
raspberry cream 83 


Raspberry Cream Meringues 
134-5 
Raspberry Macarons 163 
Summer Fruit Millefeuilles 93 
Rhubarb & Ginger Upside Down 
Cake 54-5 
tice flour 
Chocolate Macaroons 156 
Coffee & Hazelnut Macaroons 
157 
Macaroons 154-5 
Rich Fruit Cake 66-9 
Rock Cakes 128-9 
roulades & swiss rolls 26 
Chocolate Amaretti Roulade 
78-9 
Chocolate & Buttercream Roll 
78 
Chocolate Chestnut Roulade 
76-7 
Chocolate Log 78 
Lemon Swiss Roll 26 
Orange & Pistachio Swiss Roll 
26 
Spanish Rolled Sponge Cake 
26-7 
Swiss Roll 24-5 
royal icing 66-7 


s 


sauces 
chocolate 130-1, 132 
strawberry coulis 125 
Scones 122-3, 124 
Cheese & Parsley 124 
Currant 124 
seeds, Lemon & Poppy Seed Muffins 
18 
Shortbread 174-5 
Chocolate Chip Shortbread 
Cookies 176 
Marbled Millionaire's Shortbread 
77 
Pecan Sandies 176 
Shortcakes, Strawberry 125 
slices see traybakes & slices 
smoked salmon, Cheese Gougéres 
with Smoked Salmon 132 
Snowballs, White Chocolate & 
Coconut 107 
Sour Cherry & Chocolate Brownies 
186 
Spanish Rolled Sponge Cake 26-7 
Spice Cookies, Swedish 150 
Spiced Carrot and Orange Cake 
33, 34-5 


spinach, Cheese Gougéres with 
Smoked Salmon 132 
sponge cakes 19, 20, 31, 120 
Angel Food Cake 20-1 
Fondant Fancies 102-3 
Genoise Cake with Raspberries 
& Cream 22-3 
Madeira Cake 19 
Madeleines 120-1 
Swiss Roll 24-5, 26 
Victoria Sponge Cake 16-17 
see also specific flavorings 
(e.g. coffee) & ingredients 
(e.g. zucchini) 
Spritzgeback Cookies 146-7 
Sticky Date Flapjacks 180 
Stollen 74-5 
strawberries 
coulis 125 
Strawberries & Cream Cake Pops 
106 
Strawberries & Cream Macarons 
158-61 
Strawberry & Cream Whoopie 
Pies 113 
Strawberry Shortcakes 125 
Summer Fruit Millefeuilles 93 
streusel, German Apple Cake 
50-1 
sultanas 
Apple, Raisins, & Pecan Cake 52 
Carrot Cake 30-1 
Plum Pudding 72-3 
Quick Carrot Cake 33 
Rich Fruit Cake 66-9 
Welsh Cakes 126-7 
Summer Fruit Millefeuilles 93 
Swedish Spice Cookies 150 
Sweet Potato Bread 62 
swiss rolls see roulades & 
swiss rolls 


T 


Tangerine Macarons 162 
toffee & caramel 
Marbled Millionaire’s Shortbread 
Wr 
Toffee Apple Cake 53 
toppings see fillings & toppings 
Torta Margherita 38 
Torta di mela 52 
traybakes & slices 
Fondant Fancies 102-3 
Ginger Cake 28-9, 28 
Marbled Millionaire's Shortbread 
77 


Shortbread 174-5 
Spiced Carrot and Orange Cake 
33, 34-5 
see also brownies; Flapjacks 
Triple-Layer Chocolate Cake 42 


U 


Upside Down Cakes 
Blueberry 56 
Rhubarb & Ginger 54-5 


V 


vanilla 
buttercream 28-9, 96-9, 101, 
108-11 
creme pdtissiére 84 
Madeleines 120-1 
Marble Loaf Cake 19 
Vanilla Cream Cupcakes 
96-9 
Vanilla Slices 92-3 
Vanillekipferl 164-5 
Vanillekipferl 164-5 
vegetable-based cakes 
Sweet Potato Bread 62 
Zucchini Cake 32 
see also Carrot Cake 
Victoria Sponge Cake 16-17 


WwW 


walnuts 
Banana Bread 60-1 
Carrot Cake 30-1 
Coffee & Walnut Cake 18 
Coffee & Walnut Cupcakes 101 
toasting 30 
Walnut & White Chocolate 
Brownies 186 
Welsh Cakes 126-7 
wheat-free bakes 
Castagnaccio 39 
Chocolate & Brazil Nut Cake 
38 
Cinnamon Stars 151 
Lemon Polenta Cake 36-7 
Prune Chocolate Dessert Cake 
70 
Torta Margherita 38 
see also Flapjacks; meringues 
white chocolate 
Walnut & White Chocolate 
Brownies 186 
White Chocolate & Coconut 
Snowballs 107 


White Chocolate Macadamia 
Blondies 187 
White Chocolate & Macadamia 
Nut Cookies 143 
Whole Wheat cakes 
Apple Loaf Cake 62 
Apple Muffins 119 
Carrot Cake 30-1 
Pear & Chocolate Cake 43 
Quick Carrot Cake 33 
Zucchini Cake 32 
Whoopie Pies 108-11 
Black Forest 113 
Chocolate Orange 112 
Coconut 112 
Peanut Butter 112 
Strawberry & Cream 113 


Y,Z 

yeast-raised cakes 
Bavarian Plum Cake 58-9 
Bienenstich 84-5 
Kugelhopf 86-7 
Stollen 74-5 

yogurt 
Chocolate Cake 40-1 
Pear Cake 56 
see also Whoopie Pies 

Zucchini Cake 32 


191 5 


me 192 


About the author 


After spending years as an international model, Caroline 
Bretherton dedicated herself fo her passion for food, founding 
her company, Manna Food, in 1996. 
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